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ESTABLISHING 


We are all proud of the records 
American planes have establish- 
ed. And John E.Smith’s Sons Com- 
pany is justly proud of the pro- 
duction records established by its 
BUFFALO Vacuum Mixers. Used 
in the majority of the country’s 


sausage-making kitchens, they 
are demonstrating their ability to 
improve the quality of sausage 
products. 


BUFFALO Vacuum Mixers remove 
all air pockets and tiny air parti- 
cles from the sausage meat. This 
means a smoother, more condens- 
ed emulsion of finer quality and 
improved color. Compactness of 
emulsion allows up to 20 percent 
more meat to be stuffed into cas- 
ings—cutting casing costs pro- 
portionately. 









RECORDS 


All air being removed from the 
product, bacterial growth is elim 
nated and keeping qualities im 
proved. BUFFALO Vacuum Mix 
ers assure a more uniform produc! 
because of perfect distribution oj 
cure and seasoning. Smokehouse 
shrinkage is greatly reduced, 


Get all the facts by writing for our 
free illustrated catalog today. 











Buffalo Vacuum Mixers are available in seven mod- 
els, ranging in capacity from 75 to 2000 pounds 
maximum mixing load. Standard mixers are also 
manufactured in the same models. 








JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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SIBACON PACKAGING 
SELLS! 


Mullinix presents an opportunity to 











PRESERVE QUALITY TO BUILD SALES 


The user never tears your design or package...one or more 
slices can be removed and package then reseals itself. 


Outside of package never gets greasy. Material is grease 
proof and moisture proof. 


Mullinix shuts out harmful light...prevents discoloration. 


WESTERN WAXED 


A Division of Crown Zellerbach Corporation « 910 E. 61st Street e Los Angeles 3 


PA? O'R 


keep your brand name right in front 
of the housewife’s eyes, every time she 
opens her refrigerator. This modern 
package allows you unlimited possi- 
bilities of artistic, appealing, colorful, 
selling design that stays fresh, neat and 
clean... instead of a limp, torn, wrin- 
kled, greasy wrapper that is negative in 
eye and memory value. 


Mullinix is SELF SEALING. The Mullinix pro- 
cess is the fastest packaging available on the 
market today. 


Why allow selling appeal to DIE 

between your plant and consumer! 
Build a reputation for quality... we will gladly send a 
packaging engineer to discuss your packaging problems 


from one of our manufacturers conveniently located 
throughout the country. 


COPA N.Y 


Copyright 1945, WESTERN WAXED PAPER CO. 
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Here's one 
picture 
Taylor 

Instruments 
don’t 
fit! 

















would like to be the first to 
admit that Taylor-controlled air 
conditioning couldn’t improve the ef- 
ficiency of Grandpa’s smokehouse. On 
the contrary, the good old nutty flavor 
of the smoked meats Grandpa used to 
make is a high mark for modern smoke- 
houses to shoot at. 


What we're selling is this: a way to du- 
plicate, in mass production, the fine 
flavor and quality once only obtained by 
careful, small quantity back yard opera- 
tion. 

If you start with a modern air-condition- 
ed smokehouse, a Taylor Fulscope Time 
Schedule Controller can take any ideal 
smoking schedule you have, with all the tricks you’ve learned 
in years of experimentation — and do the whole job automat- 
ically. It’s the nearest science has been able to come to your 
being in six places at once! 





BUY ANOTHER WAR BOND TODAY! 


Page 6 


We don’t design smokehouses. But we do supply the instrw 
ments to make them turn out a uniform product. Send for out 
Smokehouse Questionnaire, which asks for exactly the im 
formation we need to help you. Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. Instruments for indicat 
ing, recording, and controlling temperature, pressure, bumidily, 
flow, and liquid level. 
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WHY 1 LIXATOR 


“GREW INTO” 3 


at the Hammond Standish Plant 


“In the meat packing business we must take advantage of all mod- 

ern methods in the processing department. In the year 1938 we 

installed the first Lixator, have since installed two additional ones 

in connection with the sweet pickle and hog chilling departments.’ 
H. M. SHULMAN, Mech, Superintendent 


HAMMOND STANDISH & CO., Detroit, Mich. 


Here are FACTS on the Lixator’s performance 
..-facts YOU can’t afford to forget: 


BACTERIOLOGICALLY AND CHEMI- 
cauly pure far beyond pure food 
requirements—that’s the proud rec- 
ord of Lixate brine. Why? Because 
it’s produced from Sterling Rock 
Salt... whose cleanliness and purity 
have long been established by im- 
partial tests. 


ACCURATE MEASUREMENT at all 
times is yours with this 100% satu- 
rated brine. It always contains 2.65 
Ibs. of salt to the gallon... making 


. 


dilution to any desired degree 
prompt, uniform and accurate. 


PRODUCTION IS AUTOMATIC with 
the Lixator, which feeds a constant 
brine supply to the storage tank... 
from which in turn perfect brine is 
piped wherever needed. Many users 
report savings up to 20%...by 
eliminating old-time wasteful meth- 
ods of storing, hauling and using 
dry salt. 


Flow sheet shows a typical installation for producing the brine. used 
in meat packing plants. No transportation of dry salt necessary ... no 
hand-mixing of brine. The Lixate process does it all for you... keeping 


it always on tap at all necessary points. 


TEALIXATE Bees 


for making brine 


INTERNATIONAL SALT COMPANY 


« 


INC 


Scranton, Pa 
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Typical of Lixators installed at 
the Hammond Standish plant is the 
one shown here...one of many dif- 
ferent models built to meet any 
space limitations or brine require- 
ments. Lixators are alsocustom-built 
where unusual conditions demand. 
Installation does not require.a 
costly investment. 


HERE’S YOUR 

SHORT-CUT TO 

SAVINGS— | 
THIS 


BOOKLET! 


eee 


Complete with brine formulas, tables and dia- 
this booklet explains the Lixate process in 

lest detail. Particu important are the brine 
tables for brine at 38° F. Illustrations of sumer- 


ous Lixator installations how varied specif- 
ications and i are met... and 
costs are cut, production improved wherever used. 
Write for your 





Send free of “The Li Pp 
0 An copy xate Process for 


OC) Mave your field engineer call. 














FOOD PROCESSES 


“Continuous Balance” is a new principle in pyrometry. It makes the Brown 
ElectroniK Potentiometer an outstanding advance in instrumentation— 
probably the greatest step forward in several decades. 

In this advanced potentiometer controller, the “Continuous Balance” 
unit supplants the galvanometer used in conventional mechanical-type 
potentiometers employing a periodic or cyclic mechanism. 

As an Air-operated Controller it provides the ideal synchronization of 
measurement and controi for temperature processes. 

What “Continuous Balance” does for measurement—“Air-o-Line Con- 
trol” does for fuel modulation, being capable of infinite fineness in fuel 
valve adjustment. 

Used with conventional wiring and thermocouple installations, Brown 
ElectroniK Potentiometers are rapidly outmoding all other forms of tem- 
perature controllers in food processing. 

Thousands of operating hours have proved the Brown ElectroniK Poten- 
tiometer’s superior performance—sensitivity— ruggedness. 

Write for catalog 15-4, THE BROWN INSTRUMENT COMPANY, a 
division of the Minneapolis-Honeywell Regulator Company, 4445 Wayne Ave- 
nue, Philadelphia 44, Pa. Offices in all principal cities. 119 Peter Street, 
Toronto, Canada—Wadsworth Road, Perivale, Middlesex, England—Ny- 
brokajen 7, Stockholm, Sweden. 


HAVE YOU 
A CONTROL PROBLEM? 


Co-ordination of measure- 
ment and control of tempera- 
ture and other variables in 
the processing of foods as- 
sures uniform quality and low- 
er costs. 

Brown Instruments and 
Minneapolis-Honeywell Con- 
trols bear this responsibility in 
a constantly increasing num- 
ber of plants in the food in- 
dustries. 

When you look for control 
instruments best suited to your 
requirements, call a Brown en- 
gineer who is qualified to rec- 
ommend the correct indicat- 
ing, recording or control in- 
strument for the control of a 
single function or complete 
control of the entire process. 

Write for catalogs on tem- 
perature, pressure, flow and 
liquid level control. 


POTENTIOMETERS 
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EBHARDIS 


Produce Uniform Temperature! 


These Gebhardt refrigeration systems suspended from the ceiling maintain a 


uniform low temperature and a high relative humidity in the pork cooler below. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 
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ioe working long hard hours, giving dependable service to 
the Duncan Coffee Company of Houston, Texas. 
Mr. G. B. Boone Jr., Superintendent, has written: 


“We bought our first MACK truck in 1941. 

“Prior to that time we had used various makes without M A C K by 0 ES 10 
getting the results we hoped to obtain, and the MACK was 
bought in hopes that we could get dependability and service 
which would improve our competitive position. M A " K ET 

“The service from this first MACK was beyond our ees 
expectations, and we have purchased nine MACKS— 


Models ED-EG-EH and EHT. iN A G 2 F AT 
“The MACK truck enabled us to give the extra service 


required in peacetime. Since the war we’ve naturally had 


difficulty in meeting trying conditions but the MACKs have Bl b W AY | 
helped us do a hard job well. PS 


“The last truck bought in November 1944, an EHT tractor, 
is the pride of the fleet and the driver is very pleased 
with its easy riding and handling. No repairs have 
been made to date.’’ 


YOU can improve the competitive position of your business 

with dependable Mack service. Where competition is 

keen, Mack’s “‘stay-on-the-job” qualities pay off! 
Mack lasts longer without repair 

costs. It can do a better job for you. 

Prove it to yourself. Make your 

next new truck a Mack. 












Duncan's 


Admiration 


Coffee ana Tea | 





% BUY THAT VICTORY BOND TODAY * 


Mack Trucks, Inc., Empire State Building, Mack 
New York, N. Y. Factories at Allentown, Pa.; 


Performance 





Plainfield, N. J.; New Brunswick, N. J.j TRUCKS ( oun 
Long Island City, N. Y. Factory branches and FOR EVERY PURPOSE ts 
dealers in all principal cities, ONE TON TO FORTY-FIVE TONS 
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Ntanolube Hh 
has all three: 
to resist all 





engine deposits 


NO STRAIGHT mineral oil, regardless of the re- 
fining method used, can equal the engine clean- 
liness and protection you get from Stanolube HD. 
No heavy duty oil available today has a better 
combination of these important oil qualities. 
(1) High oxidation stability (to resist varnish 
formation and ring sticking); (2) Good detergency 
(to keep deposit forming materials from sticking 


to engine parts); (3) Excellent corrosion resistance. 


That’s because no other oil is made from the 
same high grade crude, plus the same degree of 
refining, plus the special additive developed by 
Standard Oil. Engine tests prove that Stanolube 
HD is outstanding in the oil qualities that reduce 


STANDARD OIL COMPANY (INDIANA) 


OUTSTANDING ADDITIVES 


developed by our research chemists 


fleet engine maintenance. Test these claims in your 
fleet of heavy-duty gasoline or Diesel powered 
equipment. A Standard Oil Automotive Engineer 
will help you. 


Write Standard Oil Company (Indiana), 910 
South Michigan Avenue, Chicago 80, Illinois, for 
the Engineer nearest you. 


Stanolube WD 


Buy more War Bonds 


* FLEET CONSERVATION SERVICE 


(STANDARD 


-| SERIE 
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when you think of energy... 


OU PROBABLY KNOw that more 
ji read the “funnies” than any- 
thing else in the paper. People relish a 
touch of good humor in advertising, too. 

This year’s dextrose advertising takes 
advantage of this. Millions of men and 
women smile at Old King Cole. They 





... think of dextrose sugar 


remember that dextrose sugar is food 
energy in its simplest form. In fact, 8 out 
of 10 people have already learned that 
important fact through the educational 
advertising of dextrose. 

CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 


CERELOSE « dextrose 
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Merchandising Tips—No. 4 


How to get your product 





into people’s hands 


XN old, time-tested rule in personal selling 
says “put your product in the prospect’s 
hands; let her sell herself!” You can use this 
same, effective psychology, too. 





All you need do is pack your product in an \ 
attractive Anchorglass package! The interest 
aroused by the sight of the product makes 
glass a “natural” for today’s self-serve mer- 
chandising. When the shopper sees your 
package, she sees your product, too. Curiosity 
is whetted—it’s only a step to a closer look—in 
her hands! 


There’s a right combination of light, strong 
Anchorglass container and dependable An- 
chor Cap to sell your product fast and make 
its use a pleasure. Let us show you 
how you can be ahead of the field 
witha modern, self-selling Anchor- 
glass package. 



















? 


v Hear how Anchor Hocking is educa- 
ting millions of your customers and re- 
tailers every week to the advantages of 
modern glass packaging—Tune in ‘‘Hobby 
Lobby’”’ every Thursday Evening, entire 
Coast-to-Coast Network, CBS. 





PRODUCTS OF 
\rlavle) Mlela 4 cmcle 13) 
: —_ fae) 110) PVile).| 
a LANCASTER, OHIO 
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The natural shapes of Armour’s 
casings lend themselves to a more 
plump, more inviting appearance—one 
of the most potent selling factors for 
sausages. Careful selection for uniform 
size, careful grading for uniformity 
of strength and texture, and careful 


inspection for quality help you achieve 


Armour’s Natural Casings 





sausages with that plump, well-filled 
appearance ...and without costly waste 
and breakage. 

Your nearest Armour Branch or 
Plant will give you the utmost assis- 
tance in providing you with these 
fine, natural casings within the limits 


of the available supply. 





( armour and Company 
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AMI Packers View 
Post-War Tasks at 


Regional Meetings 


SCHEDULE of four American 

Meat Institute regional meetings 
in eight midwestern states will be com- 
pleted with a luncheon meeting at the 
Hotel Gibson in Cincinnati at 12 noon 
on Tuesday, September 18, and a similar 
gathering at the Noel Hotel in Nash- 
ville, Tenn., on September 20. Two meet- 
ings were held this week—at the An- 
thony Hotel in Fort Wayne, Ind., on 
September 11, and at the Statler Hotel, 
Cleveland, on September 13. 

L. W. Kahn, president of E. Kahn’s 
Sons Co., Cincinnati, will conduct the 
Cincinnati meeting as regional chair- 
man. Speakers will include Homer R. 
Davison, vice president of the Institute; 
H. M. Shulman, Hammond Standish & 
Co., Detroit; W. L. Robison, department 
of animal husbandry, Ohio Agriculture 
Experiment Station, Wooster, O.; John 
A. Muth, sales manager, Rath Packing 
Co., Waterloo, Ia.; Claude Beall, man- 
ager of the natural casings and sausage 
divisions of the AMI, and Robert J. 
Eggert, associate director, department 
of marketing of the Institute. 


Other Regional Programs 


The Nashville meeting will be pre- 
sided over by regional chairman, E. H. 
Hickeox of the Smith Packing Co., 
Nashville. Davison, Beall and Eggert 
will discuss the same subjects as at Cin- 
cinnati. Theodore H. Broecker, Klarer 
Provision Co., Louisville, will speak on 
“Problems Facing Management.” 


Herman Eckrich, Peter Eckrich & 
Sons, Inc., chairman of the Northern 
Indiana region, presided at the Fort 
Wayne meeting this week. Subjects dis- 
cussed and the speakers were: “What’s 
Ahead in the Industry,” Wesley Harden- 
bergh, president of the Institute; “The 
Outlook for the Livestock Industry in 
the Postwar Period,” E. C. Young, dean, 
graduate school, Purdue University, 
Lafayette, Ind.; “Problems Facing Man- 
agement,” Richard Munnecke, P. Bren- 
nan Co., Chicago; “Now We Have to 
Sell Meat,” Ray L. Treinen, E. Kahn’s 
Sons Co., Cincinnati; and “Sausage in 
the Future,” by C. S. Beall of AMI. 

Chester G. Newcomb, president of 
Cleveland Provision Co. and regional 
chairman, presided at the Cleveland 
meeting. Frank A. Hunter, jr., of Hunt- 
er Packing Co., East St. Louis, IIl., pre- 
sented his conception of “Now We Have 
to Sell Meat.” R. Ward Bishop, indus- 
trial engineer of Bedford, Ohio, dis- 
cussed “Adjusting Your Plant to Pres- 
ent Day Conditions.” Messrs. Harden - 
bergh and Beall talked on the same sub- 
jects they presented at Fort Wayne. 


PACKERS WANT RATIONING END; 
URGE LARGER PROFIT MARGINS 


ONSUMER, producer and industry demand for even more free- 
dom in the meat trade continued to grow this week as govern- 
ment agencies effected additional relaxation of controls over distri- 
bution and slaughter, but there is still considerable doubt whether 
rationing can be wholly abandoned at as early a date as some recent 
reports have suggested. In a joint statement, the Office of Price 





NIMPA CONCENTRATING 
ON APRIL CONVENTION 


The National Independent Meat Pack- 
ers Association will concentrate on 
plans for holding its annual meeting in 
Chicago in April, 1946, rather than hold 
a convention this fall, it was decided at 
the emergency meeting of NIMPA’s 
board of directors held in Chicago last 
week. ; 


The board gave approval to the in- 
terim selection of the following direc- 
tors: S. R. Davidson in place of L. L. 
Lauck, resigned, and A. B. Nelson in 
place of S. J. Edwards, resigned, both 
changes being made in the southwestern 
division; and B. Vignauz in place of 
L. C. Taylor, resigned, and A. T. Luer 
in place of H. L. Chaffee, resigned, both 
in the western division. 

As a result of the meeting, the board 
urged President Harry S. Truman, OES 
Director William H. Davis and other 
high government officials to eliminate 
immediately point rationing on meat 
and slaughter restrictions, as well as 
the abandonment of meat price control 
and subsidies by January 1, 1946 (see 
THE NATIONAL PROVISIONER of Septem- 
ber 8, page 11). 

The board also approved the recom- 
mendations of the OPA beef industry 
advisory committee that “subsidy pay- 
ments on all grades of cattle be reduced 
2c per cwt. for each 3c per cwt. slaugh- 
terers’ drove cost is under maximum” 
instead of on the present 4c for 5c basis. 

The board approved the following 
policies on federal legislation: 

1) The association will oppose any 
proposed federal legislation which 
would have the effect of transferring 
to federal control any matters now 
under control of state authorities. 


2) Whenever there is introduced in 
Congress any new legislation deemed of 
importance to members, a memorandum 
summarizing the proposed legislation 
will be sent to the members with a bal- 
lot asking them to express their views 
on what policy NIMPA should follow. 
A time limit will be placed on the re- 
turn of the ballots and the majority 
received within that limit will be the 
determining factor. 


Administration and the U. S. Depart- 
ment of Agriculture have denied rumors 
that there is disagreement between the 
two agencies over the end of rationing. 

J. B. Hutson, acting Secretary of 
Agriculture, said: “The Department and 
OPA are in agreement that meat ration- 
ing should be ended as soon as supplies 
are sufficiently adequate and distribu- 
tion is sufficiently equitable to permit 
such action. However, they are also in 
agreement that the present supply situ- 
ation does not now make possible pre- 
dictions of the time at which meat ra- 
tioning can be ended.” 


Lift Slaughter Controls 


Last weekend the Office of Price Ad- 
ministration suspended all sections of 
Control Order 1 regulating livestock 
slaughter and meat distribution with 
the exception of Section 1407.309, which 
appears as Supplement 2 of the control 
order. By its action OPA eliminated: 1) 
all limitations on livestock slaughter ap- 
plying to Class 2 and Class 3 slaughter- 
ers, and 2) all provisions of the fair 
distribution order. 

At midweek this week OPA removed 
all restrictions on the maximum per- 
centages of Good and Choice cattle 
which may be slaughtered during an 
accounting period. This was done by 
revoking Order No. 1 under MPR 574. 

In abandoning its slaughter control 
program OPA said that reports to the 
Department of Agriculture indicate that 
present supplies of livestock are suffi- 
cient to assure good distribution under 
rationing without the use of quotas. 

“The end of the slaughter control and 
fair distribution programs will have no 
immediate effect on meat rationing,” 
said OPA Administrator Chester 
Bowles. “While there has been marked 
improvement in the supply of meat 
available to civilians in the last few 
months, particularly since fighting 
stopped, the supply is not yet sufficient 
to assure good distribution without the 
help of rationing controls.” 

While the meat industry views these 
developments optimistically, there is 
deep concern over the fact that packers 
are still operating under price ceilings 
which are bringing inadequate returns. 

The American Meat Institute and the 

(Continued on page 32.) 














PUTTING SYSTEM IN FRANKFURT STRIPPING 





VEN with the best conveyor line 
E arrangements for peeling and 

packing frankfurts, few meat 
processors were satisfied with their 
wartime production records on this 
operation. It was difficult to obtain and 
keep the proper type of employes for 
the job. In some instances employers 
found their workers set and obstinately 
maintained their own informal low 
standards for the operation. 

Under normal conditions it is common 
experience to peel and pack 110 to 120 
Ibs. of skinless frankfurts per hour per 
worker. Production of 130 to 140 lbs. 
per hour per operator is not uncommon 
while output of 150 lbs. per hour and 
above has been achieved with well- 
trained workers and an efficient con- 
veyor setup. 

Some authorities consider these fig- 
ures rather high for sustained opera- 
tions and intimate that checkups have 
shown production varying from a mis- 
erable 25 lbs. per hour to 100 lbs. per 
hour. They say that an operator may 
average 25 lbs. per hour for the first 
hour or two but she tires and produc- 
tion falls off. 

In an earlier article in THE NATIONAL 
PROVISIONER of September 1, 1945 it 
was mentioned that there are two view- 
points on stripping’ and packing, as on 
other “line” operations: 1) Some pack- 
ers believe that each worker should 
specialize on one kind of work; 2) 
Others believe that each worker should 
perform all or most of the operations 
involved in stripping and packing. 

One interesting example of the latter 
type of non-specialization is found in 
a large plant where workers are paid 


ARTICLE Il. 


on the basis of their performance in re- 
lation to scientifically-established stand- 
ards. Employes stripping and packing 
skinless frankfurts work at individual 
tables which are kept supplied with 
cased frankfurts and plenty of stripped 
and banded sausage. The operator 
places a set-up carton on a special 
scale—one which has a platter tilted so 
that the carton faces the worker at the 
angle most convenient for packing. This 
platter is notched to accommodate the 


strings, which are already in place on 
the bottom of the box, across the top 
and makes the tie. 

One very good conveyor line a 
ment for handling skinless frankfurts 
is illustrated in Figures 1 and 2, This 
is a conveyor belt setup but differs from 


.the conventional type in that the belt 


return, instead of running beneath the 
table, is made to do useful work by 
carrying it on a frame about 18 jp, 
above the working surface of the table, 
This upper or return belt transports 
broken or defective franks back to the 
head of the line where they drop off into 
a box, and carries empty pans back to 





FIGURE 2: DOUBLE 
CONVEYOR 


This is a section of con- 
veyor peeling line de- 
scribed in Figure 1. Bot- 
tom belt moves to right 
carrying pans of un- 
peeled franks, and later 
peeled sausage, to pack- 











ers, weigher and tyer. 
Upper belt, moving to 
left, carries broken 
franks and empty pans 
back to head of peeling 
line. Each pan holds 
one stickful of sausage. 

















string which is used later in tying the 
box. 


The worker strips three or four 
franks at a time and places them direct- 
ly in the carton on the scale; when the 
carton is full she checks the weight, 
puts on the box top and pulls the 




































































FIGURE 1: ONE EASTERN PACKER’S LINE 


Utilizing the double belt conveyor shown in Figure 2, skinless frankfurt peeling and 
packing has been systematized along the following lines in Albert F. Goetze, Inc., plant. 


1: Operator removes stick of sausage from nearest rack, dumps it into pan which is 
placed on lower conveyor belt B; 2: This operator bands franks and keeps the packers 
supplied with banded sausage via the conveyor; 3: Skinners remove pans from belt, 
dump contents on tables A and C and peel franks. They place the peeled sausage back 
in the pans which are replaced on the conveyor and proceed to 4: Packers who place 


the skinned frankfurts in cartons, including the proper b 


of b ded 


and 





pass them to 5: Sealer who weighs and makes any necessary changes and passes the car- 
tons to 6: Tying machine operator who ties the cartons and places them on the wheel 
conveyor leading to a chute. 
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the worker who fills them with the 
cased sausage. 


The lower and most important belt, 
which is flush with the table top, car- 
ries pans (each contains a stickful) of 
cased franks to the strippers and also 
supplies the packers with banded, 
stripped frankfurts. It transports the 
pans of peeled frankfurts to the pack- 
ers. 

The cartons of frankfurts are then 
passed across the table from the pack- 
ers to the weigher and thence to the 
tying machine operator. Two of the 
workers perform either as packers or 
strippers. 

Efficiency is enhanced by special racks 
built parallel with the stripping-pack- 
ing table. These are adjacent to a rail 
on which cages of sausage are brought 
into the room and are spacious enough 
to hold frankfurts for several hours’ 
work, 

While some of the installations dis 
cussed in this article and the preceding 
one employ motor-driven belt convey- 
ors, a number of sausage processors 
have achieved good results with strip 
ping and packing lines built around 
simple wheel or roller conveyors. In 
such instances the frankfurts are peeled 
and packed in cartons at one location 
and moved to the weigher and tyer by 
conveyor. 

In some plants a second wheel 
roller conveyor is used to move empty 
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cartons (the conveyor is kept full at all 
times) the entire length of the line to 
workers who are doing the packing. 
The conveyor is set 18 to 24 in. above 
the table top so that it can be reached 
py the operators. A simple metal slide 
is employed for the same purpose at the 
Sioux Falls plant of John Morrell & 
Co. 

The empty cellulose casings are 
handled in different ways. At one plant 
they are dropped down a metal chute 
which has its opening at the edge of 
the table. A good many plants use 
large metal or fibre waste baskets which 
are set alongside of each of the strip- 
pers. Some processors have built their 
stripping tables with large drawers into 
which the casings can be dropped by the 
peeler. 

One handy fitting for the stripping- 
packing table is a holder for layer 
separator sheets which can be attached 
to the underside of the table top where 
it is easily accessible to the packer. 


Stripping by Machine 


Shortly before the war the firm of 
Dohm & Nelke, Inc., developed a ma- 
chine for stripping the casings from 
skinless frankfurts and several were 
installed in midwestern packing and 
sausage plants. However, due to war- 
time restrictions on material, travel, 
ete., the firm was forced to defer pro- 
duction and sale of its peeling machine. 


The operation of the machine is said 
to be simple. It is placed in a cooler 
near an overhead track carrying the 
sausage cages so that the operator can 
reach over and remove a stick of sau- 
sage at a time. She drops one end of 
the stick into a box and lets the coil of 
sausage slip off. She puts one end of 
the length of linked sausage over the 
outboard reel mounted at the side of 
the machine (see illustration at top of 
this page) and feeds the franks into 
the cutting nozzle. 

A stream of air is emitted from this 
nozzle which causes an air welt or 
blister to form on the sausage between 
the casing and the product and brings 
about untwisting of the links. The 
sausage is fed into a knife which slits 
the distended casing without damaging 
the product. As the casings are removed 
they are wound up on a device which 
exerts a pull on the whole string and 
helps feed or propel them under the 
knife. The finished product falls into 
a suitable receptacle which is replaced 
with an empty one from time to time 
as the operators pack the skinned 
sausage into cartons. The unit is self- 
contained and may be plugged into the 
nearest light socket. 

A training period of about ten days 
is necessary to build up proficiency in 
the operator. 


Daniel Dohm, jr., president of Dohm 
& Nelke, says that when the machine 
was introduced it was found necessary 
to alter certain processing operations. 
Packers were found to be using round 
smokesticks of large diameter, as well 
as other shapes, which caused the 
linked sausage to come out of the 


PEELING SKINLESS 
FRANKFURTS BY 
MACHINE 


In this machine an air 
jet is used to separate 
the casing and frank- 
furt and a knife then 
slits the casing. As the 
casings are removed 
they are wound up on a 
device which maintains 
tension on the entire 
string of sausage. Sev- 
eral of these machines 
are in operation in mid- 
western plants. Sausage 
must be made and 
processed to specific 
standards for best re- 
sults with the machine. 


smokehouse with hooked ends and flat 
spots at each end. It was difficult to 
feed this hooked end sausage through 
the machine. 

Hooked and flat ends can be elim- 
inated, says Mr. Dohm, by using %-in. 
steel rods for smokesticks. Where link- 
ing is done by hand, the linkers must 
be trained to avoid distorting the ends 
of the sausage and must be taught that 
two twists (instead of five or six) are 
ample. Moreover, sausage on the same 
string should be twisted in the same 
direction. 

Automatic linking, with the string 
left on the sausage, presented a prob- 
lem for the machine’s developers. How- 
ever, it was found that if an operator 
held the first and fifth frank of a string 
in his hands, and turned the link a few 
times in much the same manner as in 
jumping rope, and then stopped sud- 
denly and pulled his arms in opposite 
directions, the resultant jerk would 
cause the string to fall off the length of 
sausage. Such sausage could then be 
machine skinned with ease. 

The peeling machine described above 
has been operated satisfactorily for sev- 





eral years at the plant of a prominent 
Chicago meat processing company. Offi- 
cials of the firm say that two operators 
can strip about 300 to 400 lbs. of frank- 
furts per hour with the machine, or 150 
to 200 lbs. per hour per worker. They 
state, however, that a certain type of 
frankfurt must be produced—having 
correct skin adhesion—for proper op- 


. eration of the peeler. Results have been 


best, they state, with an all-meat, beef 
and pork formula. 

In this connection, Mr. Dohm em- 
phasizes that many meat processors 
have departed rather widely from the 
formulas and processing methods ad- 
vocated by the Visking Corp., and that, 
in many cases, correction of their pro- 
cedure is necessary before best results 
can be achieved with either hand or 
machine stripping. 

The most common reason why cas- 
ings adhere to the meat, says he, is 
that too high a temperature is used: in 
the smokehouse, or the product is left 
in smoke so long that the shrink is ex- 
cessive. Another very common cause 
of trouble is that cages or trucks loaded 


(Continued on page 31.) 
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In the plant of Herrud & Co., Grand Rapids, Mich., a length of wheel conveyor 
provides a simple and inexpensive means for moving, by gravity, the peeled and 
packed franks from the stripper-packers to the scaler. 
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PACKERS START YULE GIFTS TO SERVICEMEN 


HIS weekend marks the start of a 
I one-month period during which 
Christmas gifts for servicemen 
and women overseas must be mailed. 
Paradoxically, the end of the war has 
intensified rather than simplified the 
mailing problem, for military personnel 
are being shifted about, furloughed and 
discharged so rapidly that it is ex- 
tremely difficult, and in many instances 
virtually impossible, to keep posted on 
their current whereabouts. And, even in 
cases where their present address is 
known, the possibility exists that they 
may be many miles away by the time 
gifts intended for them arrive. 
Nonetheless, many meat packing com- 
panies are making a determined effort 
to remember employes in the armed 
services again this year, all the while 
hoping that this will be the last Christ- 
mas that these men and women will be 
required to remain in uniform. Ad- 
dresses have been brought up to date 
wherever possible, and during the next 
few weeks gift packages will flow from 
packinghouses throughout the nation, 
carrying a diversified number of practi- 
cal and entertaining items to former 
employes who are still a part of the 
armed forces, including those stationed 
here in the United States as well as 
those overseas. 


Gifts Pose Problems 


Assembling a group of presents that 
will, first, fit securely in a box that does 
not “measure more than 15 in. in length 
and more than 36 in. in length and girth 
combined,” and, second, does not exceed 
5 lbs. in weight is in itself a problem 
that has taxed the combined ingenuity 
of plant executives and employes, who, 
in many instances, have been invited to 
submit suggestions. However, the third 
phase of the overall problem is perhaps 
the most vexing: what to send! 

Packers who may still be puzzling 
over this latter enigma may find some 
inspiration in the following suggestions, 
which are based on decisions of some of 
the large packinghouses as to what to 
send the boys. 


One of the first concerns queried re- 
cently by THE NATIONAL PROVISIONER 
reported that candy—hard candy— 
topped its list. Subsequent inquiries 
among other meat plants revealed a 
kindred attitude, with all indicating 
that confectionery would be among the 
items included in the gift packages to 
former employes. 

From this common starting ground, 
however, opinions took a divergent 
course. The Provisioner, after discus- 
sing this question with representatives 
of four Midwest packing plants, wound 
up with a list of 21 different items 
ranging from foot powder to non-skid 
checkers. 

Some lists were quite lengthy, being 
comprised of small items which can be 
fitted together much like a jig-saw puz- 
zle and still not exceed postal weight 
and dimensional requirements. One such 





PACKING YULE GIFTS FOR EMPLOYES IN SERVICE 


Nation’s first peacetime Christmas since 1940 will still find many men and women in 
uniform, and numerous meat packing concerns are again preparing to send gifts to 
former employes in service. Scene above, typical in meat plants these days, shows Swift 
& Company’s Jane Hathaways—the girls who since the beginning of the war have been 
corresponding with and mailing gifts to former employes in the armed service— 
examining contents of Christmas gift package of type to be mailed to approximately 
15,600 Swift servicemen and women, both overseas and in the United States. The box 
contains mixed nuts, candy, crackers, checker board, cigarette lighter and some Swift's 
Cervelat sausage. The girls are (I. to r.) Mary Phelps, Lucille Werner and Marily Klix. 





list ef ten different items follows: 


6 bars toilet soap 

1 tube shaving cream 
1 tube tooth paste 

1 chap stick 

6 packages candy drops 
6 packages gum 

2 packages razor blades 
1 can foot powder 

3 pocket-size books 

1 writing pad 


This concern also plans to include re- 
prints of a Provisioner article detailing 
the company’s policy in regard to re- 
employment of its veterans. 

Another plant will send the following: 


1 carton cigarettes 

2 bars soap 

20 razor blades 

1 can tooth powder 

1 tooth brush 

1 tube shaving cream 
Hard candy, cookies 
Game or deck of cards 


Among items to be sent out by other 
packers questioned and not included on 
the above lists are: cigarette lighters, 
salted nuts, crackers, 4-lb. package of 
sausage product, non-skid checkers and 
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board, fruit cake, air mail envelopes and 
stationery and comb and file set. 

If any of our packer readers have 
been stumped on what to send, and have 
delayed making up a Christmas box for 
this reason, it is hoped that from the 
foregoing suggestions they will be able 
to compile a gift package that will be 
welcomed by former employes still in 
the service. 


FORM JOB POOL FOR VETS 


Among meat packing organizations 
which are participating in the Industry 
for Veterans campaign to earmark 2% 
per cent of their postwar jobs for veter- 
ans of World War II are Armour and 
Company, with some 65,000 employes 
throughout the nation, and Wilson & 
Co., Inc., with approximately 18,000 
jobs, both of which joined the drive this 
week, 
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“Consumer Demand for Meat, Syra- 
cuse, N. Y., 1942,” R. H. Anderson 
of Cornell University found there are 
many factors which influence the quan- 
tities of meat bought, the prices paid 
and family expenditures for meat. The 
tity of meat purchased per capita 
and the expenditure for it varied widely 
among the different families. The sixth 
of the families who bought the largest 
quantity of meat per capita purchased 
about five times as much as the low 
sixth, and the sixth of the families who 
spent the most for meat spent about 
5% times as much as the low sixth. 
Per capita income was chosen as a 
measurement reflecting the combined 
influence of family income, size of fam- 
ily and family composition (adults, 
children). However, it is only one of 
the factors influencing the size and cost 
of consumer meat purchases. 
Families with similar income per 
family member were compared to deter- 
mine the net influence of such factors 


I A pre-rationing thesis study of 


_as nationality, religion and occupation 


on the quantity, price and expenditure 
for meat. 

Families of South European extrac- 
tion were found by Anderson to con- 
sume relatively small quantities of meat 
compared with other racial or national- 
ity groups. Families of British and 
North European origin purchased rela- 
tively large quantities per capita. The 
average price paid for meat was not 
greatly different for the various racial 
and nationality groups so that the in- 
fluence of nationality on per capita ex- 
penditure for meat was similar to its 
influence on quantity purchased. 

Catholic families purchased consider- 
ably larger quantities of meat per 
capita than Protestant families, espe- 
cially those with relatively high in- 
comes. Jewish families bought even 
larger quantities of meat than the 
Catholic families and they also paid 
somewhat higher prices. 

The activity of the chief wage earner 
appeared to have little influence on the 
per capita expenditure for meat. Fami- 
lies whose chief wage earner was en- 


J 
> 


a i + i 


gaged in sedentary work purchased 
slightly smaller quantities than the 
active or semi-active groups, but they 
paid slightly higher prices so that the 
per capita expenditure was similar. 
Families who were on relief and those 
who were retired or living on pensions 
purchased relatively small quantities of 
meat. 


Families with high per capita incomes 
bought larger quantities and spent more 
per capita than low income families for 
all kinds of meat with the exception of 
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e PRE-RATIONING STUDY 
— OF FACTORS AFFECTING 


Consumer Meat Demand 


cold cuts. Without exception, the high 
income families paid higher prices for 
the various kinds of meat than the low 
income families. Families with high in- 
comes purchased relatively large quan- 
tities of lamb and poultry and small 
quantities of cold cuts and canned 
meats. 


Compared with low income families, 
high income families bought larger 
quantities per capita of beef roasts, 
beef steaks, pork roasts, ham and bacon. 

They bought smaller quantities of 
ground beef, beef stew and frankfurt- 
ers, and similar quantities of pork steak 
and chops. High income families paid 
higher prices for all cuts of meat than 
did the low income families. Beef roasts 
and steaks constituted a relatively large 
share and ground beef, beef stew and 
frankfurters a small share of the beef 
purchased by high income families. 

Families of British origin purchased 
relatively large quantities of lamb; 
South European families purchased 
small quantities of pork and large 
quantities of cold cuts; and negro fami- 
lies purchased relatively large quanti- 
ties of poultry and cold cuts. Families of 
South European extraction appeared to 
have a strong preference for steaks and 
chops as against roasts while the oppo- 
site was true for families of British 
origin. 

The Jewish families purchased small 


quantities of pork but relatively large 
quantities of poultry, lamb and veal. 


Catholic families purchased about the | 


same quantity of fish per capita as did 
the families of other religions. 

Employing the theory that the rates 
of increase in expenditures for a prod- 
uct, with increases in income, may be 
used to estimate the elasticity of de- 
mand, Anderson found the demand for 
all food and for all meat was relatively 
inelastic. This seems relatively reliable 
for all meat, since there are probably 
few substitutes for meat. 


Lamb was the only kind of meat for 
which the demand was relatively elastic, 
that is, greater than 1.0. The relative 
elasticity of demand for various kinds 
of meat from highest to lowest was 
lamb, poultry, veal, beef, pork, canned 
meat, fish and cold cuts. By the ex- 
penditure method, the elasticity of de- 
mand for the high quality cuts of beef 
and pork ranged from 0.8 to 1.0 while 
the demand for the other cuts was more 
inelastic. 

Because of the relative freedom by 
consumers in substituting one kind or 
cut of meat for another, as their rela- 
tive prices change, it is doubtful 
whether the expenditure method is a 
reliable indicator of the elasticity of 
demand for the various kinds and cuts 
of meat. It does indicate, however, the 


(Continued on page 33.) 





ESTIMATED PER CAPITA DEMAND FOR MEAT AT VARYING PER CAPITA 
INCOME LEVELS AND VARYING MEAT PRICES, UNITED STATES 


INDEX NUMBERS (1935-39100) 
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U. S. Department of Agriculture chart shows that demand for meat is closely related to 
meat prices and consumer incomes. Potential average per capita civilian demand for 
1945, with price levels only slightly above the 1935-39 base period (index numbers 
along the base line of the chart) is estimated at around 170 Ibs. per capita, but actual 


civilian consumption for the year will be much lower. 


*Adjusted for changes in cost of living. 
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STOCK PRINT 


STOCK PRINT 
FOR IMPRINT 


CUSHION STYLE CARTON 


WHEN AMERICANS can again buy what they w 
way they want it, there’ll be a tremendous market for 
Saf-Eg cartons. 


They make Grade A eggs look like Grade A eggs and 
protect them thoroughly for shipping, store handling, store 
delivery and consumer carry out. Egg producers and retail- 
ers like them because they assure top prices and avoid 
costly breakage losses. They ship flat and set up quickly. 


Saf-Eg cartons will be ready to take their place in your 
merchandising program as seon as normal production can 
be resumed. 


SUTHERLAND (2) 


PAPER COMPANY SHar’ 


KALAMAZOO 13D MICHIGAN 
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PROCESSING 


Methods 











GOULASH & CHILI MAC 


An eastern processor asks for 
formula suggestions for two canned 
meat items. He writes: 


EDITOR THE NATIONAL sporement: ’ 
aoe eee” ceases meat groducts "Knows as beef 

lash and chili macaroni or chili mac? We 
would appreciate any help you can give us. 

The following formulas are on a small 
scale and should be used for experi- 
mental purposes. It is probably im- 
possible at this time to obtain all of 
the seasoning materials mentioned. 

Tasty beef goulash may be made as 
follows: 

Take 24 Ibs. lean beef chucks and cut 
the meat into squares. There should 
be about 20 pieces to the pound, making 
480 square pieces. Roll the meat thor- 
oughly in 12 oz. of paprika and after 
that roll in: 

12 oz. rice or potato flour 
6 os. salt 

Place meat in a large roasting pan 
with hot lard and fry in the oven at 
400 degs. F. for 30 to 35 minutes, stir- 
ring occasionally. Add: 


8 lbs. ground fresh onions 
% oz. ground white pepper 
1% oz. ground fresh garlic 

2 oz. salt 

1% oz. caraway seed 

% oz. ginger 

Stir and allow the seasoned mixture 
to simmer for 5 minutes. Remove from 
pan and place in double-jacketed kettle 
(220 degs. F.) and add: 

3 qts. tomato juice 
1% gals. boiling water 

Cook for 35 to 40 minutes and remove 
floating fat. Weight of meat and sauce 
after first cooking should be about 40% 
lbs. Pack hot, apply vacuum and seal. 
Pack an average of 12 pieces of meat 
per can and do not fill more than % in. 
from top of can. 

Sterilize at 250 degs. F. for 1 hour 25 
minutes. This formula will pack 40 
16-oz. cans. The entire cooking opera- 
tion can be carried out in the double- 
jacketed kettle, but the flavor is better 
if the meat is oven fried first. 

CHILI MAC: This is a nice product 
for the canner who is already producing 
chili con carne. The yield is especially 
favorable due to the use of macaroni. 

Cook 25 Ibs. egg shell macaroni in 
boiling water with 10 oz. salt. After 
8 to 10 minutes cooking, remove and 
a rapidly in running cold water and 
rain. 


Meat ingredients for this product are: 


Grind beef chucks and trimmings 
through %-in. plate and place in double- 
jacketed kettle containing 8 lbs. ren- 
dered beef suet or cottonseed oil at 220 
degs. F. Stir meat to prevent sticking 
and to ensure uniform cooking. Cook 
for 30 to 35 minutes, adding the follow- 
ing seasoning material: 

2% Ibs. finely ground onions 
1% Ibs. salt 
% oz. cayenne pepper 
9 oz. Spanish paprika 
2 oz. ground origanum 
1 oz. ground garlic 
4 No. 10 cans tomato puree 
1 oz. ground white pepper 
2 oz. dry mustard 
14 oz. chili powder 
1 oz. cumin seed 
6 oz. sugar 
3 gals. stock made from beef bones 

Toward the close of the cooking oper- 
ation, add 2% lbs. binder flour and stir 
well. Skim off excess fat floating on 
the mixture. 


Fill bottoms of 16-0z. cans with about 
5% oz. blanched egg shell macaroni. 
Fill cans to within 4 to % in. of top 
with meat and sauce. The macaroni will 





VALUABLE HELPS ON 
REFRIGERATION 


1— Air Conditioning in the Meat 
Plant, by 8. C. Bloom—10-page 
Rr akehe dn ccatawndde 25c 


2— Air Conditioned Beef Coolers, 
by O. F. Gilliam — 11 pages. 
Picks apens'anctechas 25c 


3—Air Conditioned Sausage 
Coolers, by O. F. Gilliam — 9 
pages, includes Making Dry 
Sausage. Reprint..........25c 


4—Air Conditioned Smoke 
Houses & Bacon Slicing Room, 
by O. F. Gilliam. .......... 25c 


5—Course in Meat Plant Re- 
frigeration and Air Conditioning 
—93 lessons dealing with prac- 
tical problems that confront 
meat packers daily, revised in 
book form by the author. Will 
give you good working knowl- 
edge and fundamental informa- 
tion you will use sooner or later. 
$1.50 per volume; Set of 3, $4.00. 
Enclose check with order to 


THE NATIONAL PROVISIONER 











407 South Dearborn St., Chicago 5, lil. 
20 Ibs. beef chucks 
20 Ibs. beef trimmings 
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expand in processing. Pack hot, apply 
vacuum and seal. Sterilize at 240 degs. 
F. for 90 to 95 minutes. This formula 
will pack 123 16-oz. cans. 

If desired, 20 lbs. of red kidney beans 
may be used with 20 lbs. of egg shell 
macaroni to make chili mac with beans. 


ENGLISH BLACK PUDDING 


To one pint of hog blood add rather 
more than a half pint of boiled double 
cream, % lb. of caul fat cut into rather 
small pieces and four large onions 
chopped and fried in a little butter. Sea- 
son with pepper and salt. Boiled grits 
or rice in amounts necessary for the 
proper consistency are added to the 
mixture. 

Mix well and stuff in bladders or hog 
middles, allowing plenty of room for 
tieing them into lengths of about 6 in., 
where casings are used. Have water 
at the boiling point, remove from fire 
and add puddings. Allow them to re- 
main in hot water until they become 
firm to the touch. They are kept in wa- 
ter only long enough to set the mixture. 
When taken out, they are hung up in 
chill room to cool. 

Black puddings are likely to become 
slimy or mouldy if kept a few days. 
This can be overcome by dipping pud- 
dings in a strong salt water solution at 
a temperature of about 120 degs. F. 
When cold and dry they should be 
wiped with a cloth which has been 


_ partially soaked in salad oil. 


COUNTRY CURING PRACTICE 


A midwestern processor asks a ques- 
tion about country curing. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


A short time ago you sent us some information 
about country curing of hams. The article men- 
tioned that sodium nitrate should be rubbed on 
the hams before the salt is applied. Is there any 
reason for this or is it merely part of a sort of 
ritual? 


Country curers insist that pre-rub- 
bing the hams with nitrate, prior to 
the application of the salt and sugar, 
puts the cuts in better shape to absorb 
the latter ingredients. They point out 
that meat seems to become more moist 
and swells. 

While we cannot cite any scientific 
support for this belief, it is reasonable 
to suppose that there is some basis for 
this “rule-of-thumb” practice, just as 
there is for many procedures which 
have long been used by the industry. 
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ANCO DEPILATOR USERS 
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deepest wrinkles ame s without the aid of shavers or singers. 
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ap and down the MEAT TRAIL 
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| Peonaties and Fvents 
if the Week 


@ Incorporation of John Hilberg & Sons 
Co., Cincinnati, with 500 shares of no- 
stock was announced on September 
5 as the firm changed from proprietor- 
ship to corporate status. Incorporators 
are Albert J. Hilberg, John Hilberg, jr., 
and Helen S. Hilberg. 
@ William W. Acheson, 70, former man- 
ager of the Seattle Packing Co., and 
earlier connected with the livestock in- 
dustry in Alaska, died recently in a 
Seattle hospital after a lingering illness. 
The funeral was held under auspices of 
the Alaskan- Yukon Pioneers, a group to 
which he belonged through his long as- 
sociation with the cattle business in the 
Yukon and Dawson, Alaska. 
@ Thomas W. Bryant, assistant comp- 
troller of Wilson & Co., Inc., has been 
elected vice president of the Chicago 
Control of the Controllers Institute of 
America. At the annual meeting of the 
Cleveland Control, James P. Carpenter, 
auditor of the Cleveland Union Stock 
Yards Co., was reelected secretary. 
@ William A. Adler, 73, active in the 
meat business for more than 45 years 
and for the past ten years as a food 
broker, died September 6 at his home in 
Milwaukee after a three-month illness. 
He was affiliated with Cudahy Brothers 
Co. at its Locust st. branch when it 
opened and later had his own mat 
packing business before becoming a 
food broker. 
® The Kingan Reliables, 1944 amateur 
championship baseball team of Indian- 
apolis, will defend their city title in a 
feature game at Garfield park on Sep- 
tember 16. 
® P. B. Bradley has announced plans 
for remodeling the first floor of a build- 
ing on Santa Anita ave., Arcadia, Calif., 
for installation of frozen meat and food 
lockers. The remodeling work, lockers 
and refrigeration equipment will cost 
an estimated $20,000, Bradley stated. 
® Olympic Sausage Co., Seattle, Wash., 
has purchased a site near Airport way 
and Lander st. on which it plans to erect 
a $100,000 sausage manufacturing unit. 
Construction work on the new plant, 
which will be a one story and basement 
building measuring 100 by 130 ft., is 
expected to start in three months. 
® The city of St. John, N. B., has sold 
$180,000 in serial bonds, proceeds from 
which will be used to finance the con- 
struction and equipment of a munici- 
pally owned and operated abattoir. The 
unit is completed and scheduled for 
early operation. 
© The West Tennessee junior fat hog 
show will be held in Memphis on Sep- 














tember 29, L. T. Bland, general man- 
ager of the Dixie National Stock Yards, 
announced. The show is being staged 
under the auspices of the yards in co- 
operation with the agricultural exten- 
sion service, University of Tennessee. 

@ Frozen Foods of Laurinburg, N. C., 
which plans to operate freezer locker 
plants, has been incorporated at $100,- 
000. The company is headed by Edwin 
Pate, D. J. Sinclair and W. C. Shaw. 

@ Blue Cold, Inc., has received a charter 
to operate a freezing and cold storage 
plant at Salem, Va. Maximum capital 
stock of the enterprise is $100,000. E. 
W. Senter is president. 

® G. D. Conley, slaughter control offi- 
cer for Oklahoma, announced his resig- 
nation, effective September 10, follow- 
ing the removal of livestock slaughter 





Louis L. Bronson, Armour 
Canned Food Expert, Dies 








Louis L. Bronson, manager of the Ar- 
mour and Company canned food sales 
department since 1932, and a veteran of 
the meat packing indUstry with 43 years 





G. W. MUNRO L. L. BRONSON 


of service, died suddenly at his home in 
Chicago, September 8, three days after 
observing his 57th birthday. Bronson 
was prominent in the canned food field 
for many years, and was president of 
the National Canners’ Association from 
1941 to 1944, 

He has been succeeded by George W. 
Munro as manager of the Armour 
canned food sales department, it was 
made known this week by F. W. Specht, 
vice president and general sales man- 
ager. Munro, who has been with the 
Armour organization since 1916, en- 
tered the canned food sales department 
in 1928, and for several years has as- 
sisted Bronson. 

Walter J. Milton has been named as 
Munro’s assistant. Milton has been with 
Armour since 1917 and for the past ten 
years has been in the canned food de- 
partment. 
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Retires After 66 Years 
of Service with Morrell 


William A. Venables, a director of 
John Morrell & Co., Ltd., Liverpool, 
England, has retired from active par- 
ticipation in the business after more 
than 66 years with the company. On 
February 3, 1879, at the age of 13%, he 
did his first day’s work for Morrell at 
the firm’s lard refinery at Birkenhead, 
England, later being indentured to the 
firm for a term of five years. In 1884 
Venables was appointed a junior clerk 
and transferred to the city offices in 
Liverpool and was director of sales from 
1897 to 1927. In addition, in 1903 he 
was appointed secretary of the com- 
pany, an office he held until 1933, and in 
1906 was appointed a director. In his 
capacity as secretary he was in charge 
of the general office for almost 30 
years. His son, W. S. Venables, is a 
junior accountant and bank auditor for 
the Ottumwa plant. 





controls. Conley was associated with 
Armour and Company for many years 
before joining OPA in March, 1943, as 
an associate food rationing officer in 
charge of meats, fats and oils. 

® Kentucky livestock producers re- 
ceived $9,487 in auction sale returns 
early this month at the 1945 Kentucky 
state fair, held at Churchill Downs. The 
first of its kind at the fair, the “blue 
ribbon” auction was sponsored by the 
Kentucky Purebred Livestock Associa- 
tion. 

@ A 350-unit locker opened for business 
on September 1 at Greenville, N. C., 
under the auspices of Jordan Farmers’ 
Co-operative, headed by G. B. William, 
president. 

@ The election of J. H. Bliss as a direc- 
tor of Compania Swift Internacional 
and his appointment as vice president 
and treasurer has been announced by 
Joseph O. Hanson, president of the or- 
ganization. An assistant treasurer of 
Swift & Company for the past ten 
years, Bliss will assume his new post on 
October 1. As treasurer he succeeds R. 
J. Gillies, who will be retiring in 1946. 
@ Armour and Company bought the 
champion steer shown at the state 4-H 
fair held at Indianapolis recently. The 
1,010-lb. steer, raised by 15-year-old 
Bert Wimmer of Rockville, brought 
$3,030. Special permission was obtained 
from the OPA to auction the fair live- 
stock at above-ceiling prices. 

@ R. M. Owthwaite, general manager of 
the Topeka, Kans., plant of John Mor- 
rell & Co., served as host at a barbecue 
and party staged by the company on 
September 11 in honor of 4-H clubs. In 
addition to hundreds of boys and girls, 











club leaders and county agents, the af- 
fair was attended by almost 300 guests, 
including Gov. Andrew F. Schoeppel 
and members of the state legislative 
council. Each day during the entire 
week, winners in each event of the 4-H 
division registered at the Morrell plant 
for a free airplane ride over the city, 
through the courtesy of a local flying 
service. 

@ William Dallas Hoffman, for the past 
20 years controller of Wilson & Co., 
Chicago, passed away on September 7. 
Funeral services were held at 3 p. m. on 
September 10, under the auspices of 
Normal Park Lodge, No. 797, A. F. & 
A. M., followed by private interment. 
@® The former Italo Meat Packing Co., 
2026 Rosemead blvd., Rosemead, Calif., 
now operated as a slaughterhouse by 
Certified Grocers, Inc., of California, 
has been certified for federal inspection. 
Issuance of the certificate was an- 
nounced on September 6 at Los Angeles 
by Carl Flynn, general manager of Cer- 
tified Grocers, following his return from 
Washington, D. C. 

@ Farmers and livestock producers of 
nine northeastern Mississippi counties 
met at Batesville on September 4 and 
approved tentative plans for erection of 
a $32,000 livestock show pavilion. The 
producers plan to hold their first show 
on March 20 to 22, 1946. 

@ An 18-lb. ham disappeared recently 
from a freight car at the Waterbury, 
Conn., plant of the Cudahy Packing Co. 
Thieves forced the lock to gain access 
to the car. 

@ Unity Meat Corp. has been incor- 
porated in Bronx, N. Y., to conduct a 
general slaughtering business. David 
H. Greenwald is the incorporator. 

@ In a treble damage action filed re- 
cently against the Peschke Packing Co., 
Flint, Mich., the Office of Price Admin- 
istration asked a $105,000 judgment 
against the company for alleged sale of 
wholesale beef, veal and pork cuts at 
$35,000 in excess of ceiling prices. 

@® O. Andreas Garson, art director of 
Armour and Company, Chicago, has re- 
signed his position. He has not yet an- 
nounced his future plans. 

@ A resolution protesting the erection 
of a slaughterhouse on Harbor ave. in 
Norwalk, Conn., was recently presented 
to the mayor and common council. In 
particular, it was stated, the projected 
plant would lessen the desirability of a 
large apartment unit now being erected 
near the site. 

® Legislation authorizing two slaugh- 
terhouses, operated by F. J. Huss, 
Genoa, Ohio, and Elmer Henry, Lima, 
to settle accumulated slaughter inspec- 
tion fees of $5,060 for $2,119.45 was in- 
troduced in the city council of Toledo 
recently. The indebtedness to the city 
was incurred as a result of the estab- 
lishment in 1943 of $1.25 per hour in- 
spection fees for county slaughter- 
houses, in protest against which Huss 
and Henry made no payments. 

@ W. H. Parris, for the past four years 
associated with the Norton, Kans., plant 
of the Seymour Packing Co. as plant 
superintendent, has been transferred to 


Page 26 


y 





HONOR RETURNED VETS 


Prominent Indiana dignitaries, including 
Gov. Ralph F. Gates and Indianapolis 
Mayor Robert H. Tyndall, were on hand 
as Indianapolis plant of Armour and 
Company dedicated Veterans’ Re-employ- 
ment Service flag recently. Symbolizing 
Armour’s program for employment of dis- 
charged war veterans, emblems on flag in- 
dicate that 169 former employes of the 
Indianapolis unit are in service, two have 
made the supreme sacrifice, seven ex-serv- 
icemen have returned to work with the 
company and 37 other veterans have been 
employed. Grouped about flag are (I. to 
r.) I. M. Hoagland, plant general man- 
ager; Governor Gates, and Mayor Tyndall. 





the plant of the Metz Packing Co., 
Mankato, Kans., which is affiliated with 
the Seymour organization. His post at 
Norton has been filled by Jack Riley, 
former Seymour employe who was hos- 
pitalized in Kansas City for some time 
with a back injury. 

@ W. A. Duggan, sales manager of the 
Rhinelander Paper Co., Rhinelander, 
Wis., passed away on August 20. 

@ Samuel M. Rosenthal, owner of Sam- 
uels and Co., Dallas, Texas, packers and 
processors, has returned to his plant 





Sgt. John Agar, Son of Packer, 
Will Marry Shirley Temple 


Sgt. John Agar, 24, who will be mar- 
ried next week to Shirley Temple, fa- 
mous 17-year-old actress, is the son of 
the late John G. Agar, pioneer Chicago 
meat packer. Young Agar and the one- 
time child movie star met at a swim- 
ming party two years ago and an- 
nounced their engagement this spring. 
Before joining the Army in 1942 he 
worked for Abbott Laboratories, North 
Chicago pharmaceutical firm. Sgt. Agar 
expects to go overseas after completing 
his training and plans to attend college 
following his discharge from the service. 
He has not yet decided upon a profes- 
sion, and says that Shirley’s movie ca- 
reer is up to her. 


after a trip to California. He reports 
an enjoyable trip, but like most Texans 
is still unwilling to admit that there is 
any place better than the Lone Star 
State. 

@ Ex-Naval Lt. (sg) Donald G. Diy; 
who recently returned from extended 
service in the Pacific area, will cover 
the casing trade in the northwester, 
states for Sayer & Co., making his 
headquarters in the Field bldg., Chicago, 


@® The Morrell Magazine has received a 
certificate of award for its contribution 
to the success of the 1945 American 
Red Cross War Fund in participating 
in the Red Cross War Fund employe 
publication cover contest. 


@ S/Sgt. Fred J. Copeland, jr., Army 
Air Corps, son of Fred J. Co 
executive of the Krey Packing Co., St, 
Louis, Mo., has returned to St. Louis 
on furlough after 35 missions over Ger. 
many and Italy, and will report later in 
California. In addition to the Air Medal 
with three clusters, Sgt. Copeland wears 
six battle stars and a Presidential unit 
citation. 

@ Use of antioxidants and other proc- 
essing details relating to lard produec- 
tion were discussed by John Moninger, 
field representative of the American 
Meat Institute, at a luncheon meeting 
held at the Hotel William Penn, Pitts- 
burgh, on September 11. In attendance 
at the luncheon were representatives of 
Fried & Reineman Packing Co., Oswald 
& Hess Co., The Henry Lohrey Co., 
Denholm Packing Co. and North Side 
Packing Co. 

@ OPA suits alleging that the firms 
failed to submit necessary records have 
been filed against five southwest Wash- 
ington concerns. Named in the suits 
were Bishop Packing Co., Olympia; 
Schmauder’s Packing Co., Chehalis; 
Federal Meat Co., Tacoma; Shelton 
Meat Co., Shelton, and Valley Packing 
Co., Tacoma. 


®@ Details of a meat processing plant 
being planned at Dublin, Va., were dis- 
cussed recently at a meeting of county 
agents and stockmen from nine coun- 
ties. C. G. Randall, representative of 
the Department of Agriculture, Wash- 
ington, outlined the operations of the 
contemplated plant. 

@ A break in the automatic sprinkler 
system in the basement of the Armour 
and Company unit at Hoboken, N. J. 
early this month set off a fire alarm but 
no damage resulted. 

®@ Officials of the Oklahoma Rendering 
Co., Oklahoma City, met with union rep- 
resentatives early this week to iron out 
a labor dispute which resulted in a walk- 
out of about 25 workers at the plant on 
September 8. 

@ Clougherty Bros., 3049 E. Vernon 
ave., Vernon, Calif., are installing addi- 
tional refrigeration equipment in their 
plant at a cost of approximately $15, 
000, it is reported. 

@ J. A. Liston, poultry department, 
Swift & Company, Chicago, was 4 Vis- 
itor in New York during the past week. 


® George E. Stutz, long associated with 
the casing industry and well-known im 
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G etting out supplies is every packer’s 
problem. Seeing to it that they are safely 
wrapped is our job. 

Packers who need the toughest, strongest 
papers available for protecting precious 
food products against moisture, weight 
and temperature changes rely on HPS 
stock papers almost exclusively. 

BUT—for special needs and in the 
formulation of peacetime wrapping plans, 
they are turning to HPS research 
service. 


Here, men with years of experi- 








ence—thoroughly versed in the science 
of paper making—are constantly at work 
improving packer wrappings in general— 
devising specific papers for special pur- 
poses and products. 

Call upon this special service or visit 
the HPS laboratory at any time for 
developing a wrapping program entirely 
suited to your needs. One consultation 
may lead to immeasurable improvements 
in your whole wrapping set-up both 
now and for the highly competitive 


future. 


H.P. Syvrre Parer Co. 


5001 WEST SIXTY SIXTH STREET 


Cmrcace 33 
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WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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“.. «We like 


lnland Steel 
Containers 


. .. because they are uniform in size 
and weight and lend themselves to 
handling on ordinary conveying 
equipment. They are easily filled 
and closed air tight. Substitute con- 
tainers we have been forced to use 
under war conditions have taught us 
to appreciate the outstanding advan- 
tages of the steel container.” 


eNO LEAKAGE 
e NO SPOILAGE 


eNO CONTAMINATION 


ontainer 







No. 5538 
STANDARD 
SHIPPING 

BARREL 





LEVER 
LOCKING 
RING PAIL 





No. 584R 
SWIVEL- 
SPOUT 
POR-PAIL 





No. 594Q 
CLOSED 


TOP 
PAIL 





INLAND STEEL CONTAINER 60. 
Container Specialists 


4532 SOUTH MENARD. AVENUE, CHICAGO 38, ILLINOIS 


CHICAGO e@ 
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meat packing and sausage man 
ing circles, has joined Sayer & Co, and 
will be in charge of the Chicago office, 
located in Room 625, Field bldg. 


@ After 54 years of continuous serpy; 

in the meat packing industry, Frank D. 
McKeag, employ- ? 
ment manager for 
Armour and Com- 
pany, Chicago, re- 
tired this week. 
On September 11 
he was guest of 
honor at a fare- 
well party tendered 
him by 200 of his 
friends and associ- 
ates. McKeag be- 
gan his long career 
at the age of nine, 
and during suc- 
ceeding years held 
many positions of 
responsibility with 
Armour. He was one of the organizers 
of the Armour Plant Executives club, of 
which he was president for two terms, 


@ E. D. Henneberry, president of the 
Hull & Dillon Packing Co., Pittsburg, 
Kans., underwent a major operation at 
a local hospital during the past summer, 


® The September issue of Trimmings, 
John Morrell & Co.’s publication for 
employes: in service, was a_ special 
Victory number commemorating the 
service and bravery of American fight- 
ing men and women. 

@ William R. Anderson, who retired in 
1938 after many years as a branch man- 
ager for the Cudahy Packing Co., died 
on September 9 at his home in New 
York City after a long illness. During 
the first world war he spent several 
months in England while in charge of 
important war contracts. Mr. Anderson 
was born in Worcester, England, and 
came to this country as a youth. He was 
well known in the meat trade in New 
York City and had many friends there. 





F. D. McKEAG 





Cornelius, West Coast 
Packer, Wins “A” Flag 











The Department of Agriculture 
Achievement “A” award, reserved for 
food processing plants with unusually 
fine wartime production records, was 
formally tendered the Cornelius Pack- 
ing Co., Los Angeles, Calif., September 
11. The presentation was made by Capt. 
Milton A. Deiner, Army Quartermaster 
Corps, with Jay Hunsberger, production 
superintendent, accepting on behalf of 
the management. 

Symbolic of the award, the “A” flag 
was raised to a place of honor by Wil- 
liam F. Reel, veteran returnee. A token 
presentation of award pins, which all 
plant employes are privileged to wear, 
was made by Marvin A. Sloan, district 
director, Office of Supply, CCC, Depart- 
ment of Agriculture. 

Stirring musical background for the 
ceremonies was furnished by the Les 
Angeles Port of Embarkation Army 
band. 
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& Co New Millar Plant to Be 


Completed Early in ‘46 


Delays in shipment of essential mate- 
rials and equipment together with man- 
power shortages have retarded con- 
struction work on the new plant of Mil- 
lar Brothers, Philadelphia sausage man- 
ufacturers, and as a result the building, 
originally expected to be ready for oc- 
cupancy this fall, will not be completed 
until about the first of next year, it has 
been learned. That the extra wait will 
be worth while is indicated by the in- 
novations which will feature the new 
plant, according to Morris Fruchtbaum, 
architect, who has taken personal 
charge of all construction and engineer- 
ing work. 

The building in which the new Millar 
plant is to be housed was formerly a 
slaughterhouse. In planning its renova- 
tion, Fruchtbaum was able to double the 
cooling space in one section of the build- 
ing through an ingenious engineering 
feat which necessitated elevating the 
roof 3 feet, filling in and insulating 
other parts of the building and lowering 
the deck on which the freezing units are 
located. 

Two types of smokehouses will be in- 
stalled in the new plant, one of them air 
conditioned. Other significant features 
of the new plant will include a curing 
room and canning department. In the 
manufacture of scrapple, special tanks 
with agitators will be employed. The 
building has its own railroad siding. 


OVERTIME IN F. |. PLANTS 


Federal meat inspection regulations 
dealing with payment by official estab- 
lishments for overtime services have 
again been amended, according to Meat 
Inspection Division Memorandum 82, 
issued by A. R. Miller, chief of the 
division. 

Under the new regulation, official 
establishments will be required to reim- 
burse the Secretary of Agriculture for 
the cost of providing meat inspection 
services which may be required on any 
Saturday, Sunday or holiday, or for 
more than eight working hours of any 
day including Monday through Friday. 
The regulation provides for notification 
to the inspector in charge by the man- 
agement of the establishment request- 
ing the overtime inspection service suffi- 
tiently in advance of the period of over- 
time so that the inspector can make the 
hecessary arrangements. 


MEAT PURVEYORS TO CONVENE 


_The third annual meeting of the Na- 
tional Association of Hotel and Restau- 
rant Meat Purveyors will be held at the 
Lake Shore Athletic club, Chicago, Oc- 
tober 8, it is announced by Harry L. 
Rudnick, secretary and _ treasurer. 
Among speakers will be several high 
officials from the Office of Price Ad- 





NONFAT DRY MILK SOLIDS 


helps improve sausage flavor...adds extra food value! 


While you may have to yield on guan- 
tity these days, you're straining every 
effort to maintain the quality that 
made your reputation. That's one rea- 
son it will pay you to use MELOWARD 
—to uphold and add to your repu- 
tation as a maker of fine quality 
sausage or meat loaf. 


MELOWARD not only improves 
sausage quality and flavor, but adds 
to its food value. 


Unlike ordinary nonfat dry milk 
solids, MELOWARD is specially proc- 
essed by Kraft for the specific needs 
of sausage makers. It is made from 
top-quality, fresh skim milk — dried 
bytheroller process—quality-controlled 
from fluid skim milk to finished dry 
product. MELOWARD’S quality is uni- 
form, highly dependable. 


A food extra—not a “filler” 
MELOWARD is nota “‘filler.”’ It is a 


nourishing food product that im- 
proves sausage and meat loaf in 


many ways. It adds mellow flavor 
... helps improve sausage color and 
texture ...acts as a mild binder that 
reduces crumbling and promotes 
cleaner slicing... adds to keeping 
quality because of its high moisture- 
retaining properties. MELOWARD 
adds milk protein to the protein 
value of meat; adds other nutrition- 
ally important milk nutrients. 


MELOWARD an be used econom- 
ically in sausage since it absorbs 
from 1 to 1.7% its own weight in 
moisture. Being in dry form, it can 
be quickly and easily mixed into a 
wide variety of sausage products. 


Phone or write your nearest Kraft 
office for full particulars. 


Industrial Food Products, KRAFT 
FOODS COMPANY. General Offices: 
500 Peshtigo Court, Chicago 90, IIl. 
New York, San Francisco, Atlanta, 
Minneapolis, Denison, Texas. 
Branches in principal cities. 








ministration. 


A KRAFT Provucr 
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WPB REPORTS DEVELOPMENT OF POWER- 
OPERATED KNIFE FOR SKINNING HOGS 








EVELOPMENT of a power-oper- 

ated hog skinning knife by the 
staff of the engineering college of Cor- 
nell University, working with the Port- 
land Abattoir of Portland, Me., has been 
announced by the War Production 
Board’s Office of Production Research 
and Development. 


WPB said that the Cornell investiga- 
tors, after trying many hog-skinning 
devices, have developed a power-oper- 
ated knife which is an adaptation of the 


sheep clipper or wool shearer. Inserted 
between the skin and the carcass after 
the skin of the hog is slit with a sharp 
knife, the oscillating dull blade moving 
across the stationary blade, effectively 
produces a skin free of fat and without 
accidental cuts. 

Apparatus has been worked out to 
hold thé hog carcass in the best position 
for skinning, and to rotate it as the 
skinning progresses. 

While the new cutting tool is said to 


















bleaching clc scale covers 
inside truck covers « delivery truck 
covers « overseas ham bags « over- 
seas bacon bags « cotton tierce liners 
roll or numbered duck for press or 
filter cloths. 
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wee YOU 


He’s the Bemis representative located 


_near you. Through him you get 


prompt, complete service when you 
need packing supplies. Through him 
you get the “know-how” resulting 
from years of experience in meeting 
the requirements of the packing in- 
dustry. Call on him today. You'll 
find it pays to be a Bemis customer. 
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work well, and details of its manuf 
ture will be freely furnished to any in. 
terested commercial mechanical tool 
maker, it is possible that a tool si 
in shape to the slaughterer’s knife, 
consisting of two dull blades that 

rocate axially like those of a pair af 
scissors, might prove more practical, 

WPB reported that some beef 
terers are greatly interested in the new 
hog-skinning device since some of them 
believe that a similar tool would speeq 
their operations in skinning cattle, Such 
a knife might also be useful for small 
packers skinning calves. 

Although the tool for skinning 

carcasses will cut the hide cleanly from 
the legs and head of the hog, 
Kern of the Portland Abattoir and the 
Cornell engineers believe that it is not 
economical to remove the hide from 
these parts. (It would not be desirable 
to remove the skin from many pork cuts 
in the form in which they are marketed 
at present.) 


Hand Skinning Impractical 


The project was originated in 1944 
because of the critical shortage of 
leather in the United States. Hand hog 
skinning has not been practiced in this 
country except on a very limited scale 
because the operation is difficult, expen- 
sive and time-consuming. Since hand 
skinning would have slowed production 
and might have resulted in the waste of 
pork fat, it was not encouraged by the 
government as a wartime measure. 

In 1944, THE NATIONAL PROVISIONER 
quoted a prominent packer operating 
man who said: 

“Hog skinning is impractical working 
with the operating methods and setup 
we have today. In the first place a hog 
has no fell between the meat and skin, 
Separating the skin from the meat and 
fat requires slow, careful work . . . per- 
haps a mechanical skinning knife such 
as the one used in some European plants 
is the answer. Rail skinning appears to 
be the best method; however, the hog’s 
gam strings are not strong enough to 
stand the pull required. Perhaps some 
method of hanging can be devised in 
which the hind legs of the hog can be 
gripped in a sleeve similar to a cable 
sleeve.” 


Even if the new method of skinning 
proves as feasible as reported by WPB, 
it is scarcely likely that the potential 
yield of hog skin would be anywhere 
near the 2,000,000,000 sq. ft. per year 
estimated by the board. Not all hogs 
can be skinned, the skin is required on 
some pork cuts and some hog skins are 
spoiled by use of excessive depilating 
temperatures, singeing, etc. 


FINANCIAL NOTES 


The board of directors of Wilson & 
Co., Inc., on September 7 declared & 
dividend of $1.50 per share on the $% 
preferred stock for the period from 
August 1, 1945, to October 31, 194, 
payable November 1 to stockholders of 
record on October 15. 
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Frank Stripping Methods 
(Continued from page 19.) 

‘ sage are placed in front of a 
ae wt in the holding cooler and 
the air blast dries out the product. Cas- 
ings will also adhere to the meat when 
there is an insufficient amount of fat 
in the product. Improper cooking or 
showering may also make it difficult to 
remove the casings. 

In the South and Southwest, where 
frankfurts are sometimes made with a 
high proportion of lean mutton or goat 
meat, or Where an excessive amount of 
binder is used, the product may be ex- 
ceptionally dry and may be difficult to 

. Variations in the composition of 
the product, cooking and smoking times 
and temperatures, holding cooler con- 
ditions, etc., cause fluctuations in the 
amounts peeled by the operators from 
day to day. 

Mr. Dohm suggests that there is at 
jeast one very simple method of loosen- 
ing the skin on sausage which is hard 
to peel. The cage of sausage is showered 
with luke warm water for several min- 
utes, causing the fat to come to the 
surface between the casing and the 
meat. Since the sausage has been 
heated somewhat, the cage is pushed 
into the holding cooler for about 15 min- 
utes to dry and rechill before peeling 
and packing. If the sausage is not dried 
and rechilled, mold may develop very 
quickly on the packaged product. 

It should be noted, however, that this 
method of handling calls for re-heating 
the sausage and that the temperature 
must again be changed before peeling 
and packing. Subjecting the sausage to 
these additional temperature changes 
cannot be considered desirable accord- 
ing to modern processing standards. 


FARM PRICE POLICY ESSAY 
BY AMI MAN GIVEN AWARD 


An award of $250 was made this week 
to Robert J. Eggert, associate director 
of the American Meat Institute’s de- 
partment of marketing, for his paper 
submitted in a prize contest to the 
American Farm Economic Association 
titled, “A Price Policy For Agriculture 
Consistent With Economic Progress 
That Will Promote Adequate and More 
Stable Income From Farming.” 


Total awards of $12,500 were distrib- 
uted among 17 other contestants in the 
nation-wide project to “stimulate na- 
tional interest in improved price and 
income policies and methods for dealing 
effectively with farm price problems in 
the reconversion and post-war period.” 
More than 300 contestants, including 
many of the foremost farm economists 
and agricultural leaders of the country, 
entered their appraisals and sugges- 
tions for farm price and income policies 
and programs. 

Mr. Eggert’s prize-winning award 
was based on his presentation of im- 
provements in the parity price formula. 
He developed a five-point program that 
was termed, “a middle way approach to 
a sound price policy for post-war agri- 
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culture.” This program would include: 


1) Encourage the use, by voluntary 
means, of educational opportunities and 
research procedure; 2) The use of a 
device similar to the British Wheat Act 
which permits prices of individual agri- 
cultural commodities to seek their mar- 
ket levels, and provides for deficiency 
payments to producers for the differ- 
ence between market prices and mini- 
mum guaranteed level of returns; 3) 
Adjustments of these deficiency reim- 
bursement levels from year to year be- 
tween agricultural commodities; 4) The 
payment of deficiency reimbursements 
by the government only to producers 
following previously announced efficient 
production and marketing practices; 5) 


The expansion of the school lunch pro- 
gram and food stamp plan techniques 
for low income families in periods of 
general depression, with recognition 
that one of the most effective ways of 
preventing accumulation of grain sur- 
pluses and of correcting nutritional de- 
ficiencies is to encourage use of grains 
in the form of livestock products. 


STRETCHING FOOD USAGE 


The Educational Department of the 
National Restaurant Association, Chi- 
cago, recently issued a 19-page booklet 
of “Point Saving Menus and Recipes” 
for the use of member restaurants. 











A SALUTE to these packers of 


ILLINOI 





..- for their herculean efforts to supply history’s greatest 
demand for food... for their prudence in averting the short- 
age of skilled labor and plant capacity by installing the 
Votator—a continuous, closed method of producing more 
and better lard practically automatically, without waste, 
in less floor space, at lower cost. The Votator unit shown 
here processes 3000 to 4000 pounds of lard per hour in less 


than 18 square feet of 
floor space. Write to 
The Girdler Corpora- 
tion, Dept. NP9-3, 
Votator Division, Louis- 
ville 1, Kentucky. 





& GIROLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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BEWARE of Using Cheap Grinder Plates and Knives 


They are an expense proven by the facts. They need regrinding often. 
They wear out in a short time. They require frequent replacement with 
new plates! Avoid all these expenses by using C-D TRIUMPH PLATES! 


C-D TRIUMPH PLATES 


are guaranteed for FIVE YEARS against 
regrinding and resurfacing expense. 
They are reversible and can be used 
on both sides. They give you two plates 
for the price of one. 


C-D Triumph Plates can be had in all 
sizes, to fit any make of grinder. They 
have proven their superiority in all the 
large packing plants and in thousands 
of smaller plants in the United States 
and foreign countries. 


Write for full details and prices! 














2021 GRACE STREET 





> C-D < 
THE SPECIALTY MFRS. SALES CO. 


CHICAGO 18, ILLINOIS 




















PLAY 
SAFE 





ILLBRONZE 
ALUMINUM PAINTS 
-O/t Guara/ 


MAINTAIN YOUR 
EQUIPMENT 


Guard your precious equipment against rust 
and deterioration with ILLBRONZE Aluminum 
Paints! Walls, vats, metal parts, boilers, re- 
frigerators, pipes and other equipment can be 
quickly and economically protected with ILL- 
BRONZE—a quality product. Consult your 
nearest hardware, mill supply or paint dealer. 
If not available, write for samples and prices. 


ILLINOIS BRONZE POWDER CoO., INC. 
Dept. IM, 2023 S. Clark St., Chicago 16 
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Want Rationing End 
(Continued from page 17.) 


National Independent Meat Packers As. 
sociation have collected from a 
sentative number of meat packing com. 
panies throughout the country, figures 
showing the net realizations obtai 
in the months of June and July, } 
from the products of each of the Species 
of livestock. This information has 
tabulated and reveals that the result, 
of operations for the months of June 
and July, were inadequate for each of 
the species and that adjustments must 
be made immediately by the Office of 
Price Administration, retroactive t 
July 1, 1945, in order to comply with 
the Barkley-Bates amendment to the 
Emergency Price Control Act. 

The Barkley-Bates Amendment pro- 
vides, among other things, that “po 
maximum prices shall be established 
or maintained on products regultj 
from the processing of cattle and calves, 
lambs and sheep, and hogs, the process- 
ing of each species being separately 
considered, which taken together, do not 
allow for a reasonable margin of profit 
to the processing industry as a group 
on each such species.” 

A special joint industry committee, 
representing the Institute and NIMPA, 
this week presented the facts to OPA 
Administrator Bowles and other govy- 
ernment officials and urged immediate 
adjustment of the industry’s returns 
since many packers will soon be ready 
to close their fiscal years. 

Members of the special joint industry 
committee are: Thomas E. Wilson, Wil- 
son & Co., Inc., chairman; C. P. Elsen, 
E. Kahn’s Sons Co.; J. H. McCall, J. H. 
Allison & Co.; R. A. Rath, Rath Packing 
Co., and W. F. Schluderberg, Wm. 
Schluderberg-T. J. Kurdle Co. 

The Office of Price Administration is 
making its own private survey of meat 
industry operating results to use in con- 
nection with making necessary adjust- 
ments required under the Barkley-Bates 
Amendment. It has asked 159 meat 
packing companies, located throughout 
the United States, to fill out a special 
questionnaire, showing the results of 
their operations for each species of live- 
stock for the current fiscal year to date 
and for July, 1945. 

Early this week Secretary of Agricul- 
ture Clinton Anderson told the New 
Mexico Cattle Growers Association that 
subsidies on cattle may be removed by 
April 1, 1946. He said that the date will 
be set far enough in advance so that 
feeders will know how to govern their 
purchases. Meat points will be cut when 
the beef supply is large enough, he 
stated, but he would not set a probable 
date for the end of rationing. 


IMPORT CONTROLS EASED 


The U. S. Department of Agriculture 
will remove ten commodities from the 
import controls contained in WFO 63 
on or about September 15, 1945. In 
cluded in the commodities affected are 
hoof meal, horn meal and edible offal. 
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Consumer Meat Survey 
(Continued from page 21.) 


change in quantity purchased of the 
various kinds and cuts of meat when the 

“wos of all meats change in the same 

rtion. 

Ts 95 per cent of the meat pur- 

by the families interviewed was 
obtained at independent groceries, super 
markets, or specialized meat, fish or 
poultry markets. The independent gro- 
ceries were most important, with about 
43 per cent, and the super markets fol- 
lowed with almost 386 per cent of the 
total pounds. 

Low income families purchased a 
larger share of their meat at inde- 
pendent groceries and a smaller share 
at the super markets than did the high 
income families. Negro families and 
families of continental European ex- 
traction purchased large proportions of 
their meat at independent groceries and 
large proportions of their poultry at 
public markets or from producers. 
Jewish families purchased a particu- 
larly large proportion of their meat at 
specialized meat, fish and poultry 
markets. 

The families interviewed purchased 
about half of their weekly meat supply 
on Saturday; over 70 per cent of the 
poultry was purchased on Saturday and 
about the same proportion of the fish 
was bought on Friday. There was a 
tendency to purchase a larger propor- 
tion of the roasts and smaller propor- 
tions of the other cuts on Saturday. 
Steaks, chops, ground meat and stew- 
ing meat were in greater demand than 
roasts during week days. 

Approximately 12 per cent of the 
meat items purchased by the families 
interviewed were purchased by tele- 
phone. There was considerable differ- 
ence in the proportion of items pur- 
chased by telephone relative to income 
and season of the year. The high income 
families purchased about 30 per cent 
of their meat items by telephone, where- 
as low income families purchased only 
3 per cent by this method. All income 
groups purchased fewer items by tele- 
phone in June than in March. 

More than 88 per cent of the items 
purchased by telephone were obtained 
from independent groceries or meat 
markets. Although more than 35 per 
cent of the items were purchased at 
super markets, only about 5 per cent of 
the items purchased by telephone were 
obtained at this source. 


POSTER FOR RETAILERS 


The American Meat Institute has 
prepared a large two-color poster to be 
used in retail stores which will help 
inform consumers on the value of meat 
and its amino acids. The poster—“How 
Meat Helps Restore Our Convalescent 
Fighters” features the week’s supply 
of meat served to a convalescent mem- 
ber of the armed forces. A supply of 
the posters is being sent to educational 
campaign participants for distribution 
to retailers by their salesmen. 
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SERVICE 


When this business was founded it was dedicated to serving the meat 
packing industry. Our loyal customers know how well we have lived 
up to this creed. Even though we are hampered as you are by war- 
time restrictions — we have not and never will lose sight of our objective. 


VICTORY BEEF SHROUDS 


STOCKINETTE MEAT BAGS 
LARD PRESS CLOTHS ¢ TRUCK COVERS 




















SLAUGHTER PERMIT STAMPS 


to properly meet current regulations 


Great Lakes Permit Stamps are built to last 
and made to do a perfect job! Solid brass 
marking head is hand engraved with deep 
cut letters that make a clear, attractive im- 
print; not affected by water, grease or ink. 
Letters are regulation 14" high, engraved to 
match any permit number. Hardwood 
handle. Order now! 





Need Meat Branding Ink? 
COME TO GREAT LAKES! 


Our meat branding inks are full 
strength, pure, clear in color, eco- 
nomical. Violet and brown colors, in 
standard and quick dry types for all 
meat branding and stamping. Made 
in our own ink plant. None finer! 















Priced at $3.75 ea. (4 characters) 


Extra letters or numbers over 4, 40c each. (Stamp 
shown is 7 characters, $4.95). 


Use this stamp with Great Lakes Violet Ink (meets 


BAI requirements) only $1 per quart. Heavy-duty 
stamp pad $1.50 ea. Send your order. 


Great Lakes makes a complete line of meat 
branding and marking equipment. We can fur- 
nish ingredients stamps, burning brands, roller 
branders, electric ink branders, cold ink stamps, 
etc., for any requirements. For proper equip- 
ment and satisfaction come to Great Lakes— 
America’s largest manufacturers of meat brand- 
ers and branding inks. 


GREAT LAKES STAMP & MFG. CO., INC. 


2500 IRVING PARK ROAD 


Pp 15, 1945 


a CHICAGO I8, ILLINOIS 
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MEAT RATIONING TO 
END OCTOBER 1ST. 


EARLY END TO RATIONING WILL BRING 
NEW OPPORTUNITIES AND PROBLEMS! 


Every manufacturer of sausage, 
specialty products and other 
manufactured or processed meat 
items should take immediate 
steps to prepare sales plans for 
ration-free business. You must 
prepare for increased fresh meat 
competition for the consumer's 
meat dollar. 

Increased supplies of meats and 
ingredients used in the manufac- 
ture of sausage and specialties 
open new opportunities for add- 
ing to your presentlines, and add- 
ing new taste appeal to present 
items. Without low point values 
to spur sausage sales, you must 


depend on extra quality and 
flavor to maintain your volume! 
We urge that you consult your 
Fearn representative immedi- 
ately and make plans for the 
future. The Fearn man is inform- 
ed on trends and opportunities in 
your locality, can help you adjust 
your manufacturing program to 
meet changed conditions. 
Best of all, your Fearn represen- 
tative can help you meet the 
threats of new competition by 
improving flavor and sales ap- 
peal, reducing costs, improving 
yields and increasing profits. 
Ask him for information! 


A Fearn Lahoratories. Inc. 


L 
QUALITY 
j E 


Manufacturers of Fine Food Specialties = 





701-707 N. Western Ave 


Chicago. Ill 
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NEW EQUIPMENT occupies 





INVENTORY KIT 


Distribution of a newly-prepared in- 
ventory kit, covering centrifugal 
pumps, V-belt drives and electric mo- 
tors, is being made by the Allis- 
Chalmers Mfg. Co., Milwaukee, Wis. 
Because most equipment has been 
worked during wartime many more 
hours a year than in peacetime, cal- 
endar age means little, the concern 
points out. Through necessity, much 
equipment has been misapplied and 
repair has often depended upon ingenu- 
ity and baling wire, it is added. 

The new kit will enable the user to 
determine the exact condition of each 
piece of equipment by placing it in one 
of the following seven categories: 
1) Okay, 2) needs new parts, 3) will 
shortly require replacement, 4) needs 
immediate replacement, 5) needs re- 
application, 6) is obsolete, or 7) has 
parts of second or third choice mate- 
rials that were dictated by wartime 
shortages. 

The new kit, now being distributed 
without charge, contains a set of three 
fact sheets, one for each type of unit, 
with suggestions for inventory pro- 
cedure, and a set of three check lists 
which summarize the procedures and 
permit detailed appraisal of each unit. 


ROTARY SLUDGE PUMP 


Production has begun on a steam- 
jacketed rotary pumping unit for han- 
ding sludge and other viscous liquids, 
itis announced by the Blackmer Pump 
Co., Grand Rapids, Mich., manufactur- 
es. The new unit has a capacity of 
500 gpm. at 150 psi., and is powered by 
475 hp. gear-head motor with a speed 
of 155 rpm. on the drive shaft. 

The pump construction is iron, bronze 
fitted, and the entire unit is mounted on 
acast iron base. The steam jackets are 
suitable for pressures up to 125 psi. and 
are located on both heads. Units in ca- 
pacities of 50, 90 and 200 gpm., with 
gear-head motor or reduction gear 
drive, are also available with steam- 
jacketed heads of this construction. All 
of the new units operate on the “bucket 
design,” swinging vane principle, and 
are self-adjusting for wear. 





FLUORESCENT FIXTURE 


A fluorescent fixture designed to 
solve the dual problem of architectual 
harmony and ease in cleaning and re- 
Placing lamps is being marketed by 
R. &W. Wiley, Inc., Buffalo, N. Y. It 
18 said that the new Wiley Recessed 





Troffer fixture will fit into as little as 
a 7 in. space between the true and 
false ceiling. The fixture is equipped 
with a Wiley E-Z servicer so the glass 
shield or louver may be opened or re- 
moved entirely simply by raising one 
side, sliding the shield over and drop- 
ping the low side. 

The fixture is of welded steel con- 
struction with inside reflector and lou- 
vers finished in 85 per cent polymerized 
white, infra-red baked at a temperature 
of 300 degs. 


RUNNING TIME CHART 


An instrument for recording machine 
running time has been developed by the 
Bristol Co., Waterbury, Conn. The de- 
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vice provides a chart record of the total 
“on” time in hours, minutes and sec- 
onds, and also records the “off” periods 
and the time they occurred. The run- 
ning time readings are magnified in 
such a way that the total operating 
time of a machine can be easily and 
accurately determined within a few 
seconds. 


KEEPS CONDENSERS CLEAN 


A new chemical development with 
lime solubilizing, fungi-static and deter- 
gent properties designed to inhibit 
slime growth and control formation of 
lime scale deposits in evaporative con- 
densers and evaporative coolers has 
been announced by Oakite Products, Inc. 
of 20A Thames st., New York 6. 


The material is a white powder, com- 
pletely soluble, odorless and non-toxic. 
One ounce added to 10 gallons of make- 
up water in the sump is said to keep 
water sweet, prevent slime and hard 
lime scale from forming on coils, keep 
equipment clean and minimize need for 
maintenance. A free 4-page special 
service report fully describing applica- 
tion and giving further details is avail- 
able on request. 
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New Trade Literature 
Shipping Containers (NL 227).—How 


- wirebound containers can save vital 


man-hours in the shipping department 
is told in a brochure released by the 
Wirebound Box Manufacturers Asso- 
ciation. Wirebound boxes come at least 
two-thirds assembled, according to the 
booklet, substantially reducing labor 
time in the shipping division. To as- 
sure safe shipment, it is said that wire- 
bound containers are _ scientifically 
tested to absorb all kinds of stresses, 
strains, shocks, impacts and overloads. 
—Wirebound Box Manufacturers Assn. 


Corrosive - Resistent Concrete (NL 
221).—Concrete floors, drains and ma- 
chinery foundations which will resist 
corrosive action of meat plant wastes 
are described in a new 16-page booklet 
of the Atlas Lumnite Cement Co. Illus- 
trations show floors which have been in 
service for ten years or more in such 
plants.—Atlas Luminite Cement Co. 


Decorative Ribbons (NL 230).— 
Packers wishing to give a distinctive 
touch to holiday wrappings for their 
products may be interested in an illus- 
trated booklet issued by -Taffel Bros. 
Shown and described are a multitude of 
gay ribbons with attractive designs for 
adding a decorative effect to hams and 
similar meat industry products suitable 
as gifts——Taffel Bros. 


Corrosion-Resistant Materials (NL 
231).—A bulletin describing some of 
the corrosion-resistant materials and 
equipment now available through the 
U. S. Stoneware Co. has just been re- 
leased. The booklet tells how such ma- 
terials as ceramics, metals and their 
alloys, natural and synthetic rubber and 
plastics have been specially engineered 
and developed for specific corrosive 
services.—U. S. Stoneware Co. 


Centrifugal Pumps (NL 233).—Basic 
information about various standard 
types of centrifugal pumps is included 
in a brochure published by the Deming 
Co. Most pump failures are due to mis- 
applications caused by unfamiliarity 
with one or more basic facts about the 
pumps themselves, it is stated, and it 
was to correct these errors that the 
booklet was issued.—Deming Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (9-15-45). 





RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











NO. 2,381,026, LINED CARTON, pa- 
tented August 7, 1945 by William H. 
Arthur, Chicago, Ill., assignor to Con- 
tainer Corporation of America, Chicago, 
Ill., a corporation of Delaware. 





The carton may be collapsed flat and 
encloses an inner bag of flexible sheet 
material, which may also be collapsed 
within the collapsed carton. 


NO. 2,383,907, PROCESS OF DE- 
STROYING BACTERIA, patented Au- 
gust 28, 1945 by Henry A. Beechem 
and Frederick W. Fabian, East Lansing, 
Mich., assignors to P. W. Bonewitz Co., 
Burlington, Ia. 

Foods are treated, by these inventors, 
to destroy sporogenic bacteria, by mo- 
mentarily contacting the surface of the 
same with an acid solution of a concen- 
tration not greater than 10 per cent and 
at a temperature not in excess of about 
135 degs. F., and removing residual acid 
from the food. The acid may be citric, 
lactic or even hydrochloric acid. 


NO. 2,381,016, STACKER FOR 
SLICING MACHINES, patented Au- 
gust 7, 1945 by John Jacob Waage, 
Stamford, Conn., assignor to Globe Slic- 
ing Machine Co., Inc., Stamford, Conn., 
a corporation of New York. 
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A movable pantographic device is 
provided for connecting the slice-receiv- 
ing plate to a hanger for supporting 
the meat holder, whereby the plate is 
moved back and forth with respect to 
the slicing knife, in a rectilinear direc- 
tion simultaneously with the movement 
of the holder, the pantographic device 
being actuated to lower the plate as the 
meat slices are stacked thereon. 

NO. 2,381,813, TREATMENT OF 
ANIMAL TISSUE, patented August 7, 
1945 by Joseph Epst, Chicago, Il. 

The meat is soaked at room tempera- 
ture for a period of about 25 minutes 
in a tartaric acid solution having a pH 
of about 2.24, so that, after cooking, the 
meat will be tendered. 

NO. 2,381,044, POULTRY HAN- 
DLING METHOD, patented August 7, 
1945 by Chester B. Franz, Brentwood, 
Mo., assignor of one-half to Barker 
Poultry Equipment Co. of Iowa. 














This inventor has applied some of the 
principles of mass production to clean- 
ing poultry, in that the birds are hung 
at spaced intervals along a moving sup- 
port, in such a manner that the several 
operators may hold the birds immovable 
for an interval. 
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612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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NO. 2,381,242, FOOD COMpom: 
TION, patented August 14, 1945 by aay 
W. Lindow and Joseph J, 
Battle Creek, Mich., assignors tg 
logg Co., Battle Creek, Mich., ae : 
tion of Delaware. a 
Butter, lard and the like may 
stabilized, according to this nate 
against oxidative deterioration by iz 
corporating therein a relatively 
proportion of hops or a water a 
cohol-soluble extract of hops, > 
NO. 2,381,796, REFRIGERATOR 
CAR AND METHOD OF USING, pa. 
tented August 7, 1945 by z£ 
Williams, Chicago, Ill., assignor to In. 
dustrial Patents Corporation, C 
Ill., a corporation of Delaware, 















A layer of insulation overlies a free 
space, which latter is enclosed, made 
fluid tight, and provided with a number 
of channels for a temperature control 
(low temperature) fluid. Subsequently, 
the fluid is withdrawn by vacuumizing 
the free space to provide an insulation 
space. 

NO. 2,383,352, CHEESE PACKAGE, 
patented August 21, 1945 by James E. 
Snyder, Akron, Ohio, assignor to Wing- 
foot Corporation, Wilmington, Del. a 
corporation of Delaware. 

Employing a flat envelope of sheet 
material, the bottom of the envelope is 
spread to conform to the interior of a 
box, the envelope filled and the walls or 
mouth portion brought together and 
sealed. 

NO. 2,381,019, PRESERVED CRAB 
MEAT AND PROCESS OF PRESERV- 
ING, patented August 7, 1945, by Henry 


This process includes immersing the 
meat in an aqueous acid solution and 
thereby imparting to the meat through- 
out its mass a pH on the acid side sub- 
stantially between the range of pH 47 
and 5.2, removing the acid solution from 
the meat, and canning the meat while 
it is substantially dry. 


GLASS CONTAINERS FREED 


All restrictions on use of glass con- 
tainers have been removed through an 
amendment to Order L-103-b. Control 
is retained over new tinplate Se 
but no restrictions are impo ts) 
of closures made of any material other 
than tinplate or on use of used closures. 














The National Provisioner—September 16, 1988 


_ a a—~—————_ ae em 


ee «io 


















Basco fEx T opmost 


ete Protection 


STAIN-PROOF, ACID-RESISTANT, 


OIL-RESISTANT Will Not Crack or Peel 


Basco-TEX Genuine Plastic PRICES — SIZES — COLORS ——— 

Coated Aprons require no launder- GRAY ALL WHITE 

ing. Just wipe off with a damp 27 x 36....$ 8.40 per doz. | 27,5 36....$ 6.88 per doz. 

cloth. They save their small cost 36 x 40.... 11.90 per doz. | 30x36.... 7.65 per doz. 

over and over again. They embody | Pui tsrsin Sieerer \. | 36 44..-- 10.18 per dex 
¢ utmost in wearing c an per dozen pair 


$9.06 Full Length Sleeves 
Leggi Hip Le h u engt 
are built for maximum wear. More Oe T190 per dozen pair $7.15 per dozen pair 


and more firms are daily swinging BLACK NEOPRENE | OLIVE GREEN 


over to this modern method of 27 x 36... .$12.90 per doz. 






































2 . x 27x 36..... $6.27 per doz. 
clothing protection. 36 x40... 1833 per des. | 30236... 6.71 per doz. 
Vuh henatn Oigetes 4 ~ a che S 4 nag i 

. x 44..... 24 per doz. 
Consult Us For shower curtains, Lescings, Pip Lanach” | Full Length Steoves 
partitions, covers, bags and other $23.50 per dozen pair $6.60 per dozen pair 
. 7 . Y All Prices F.0.B8. Chicago. Furnish 
items of plastic coated and stand- best priority. Minimum order 1 dozen 
ard textiles. ORDER BY MAIL OR PHONE TODAY — 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, Ill. Phone SUPerior 5809 


EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., | YARds 3134 

















Your Future 


marketing problems will require 
selling ability. A buyers market is 
just ahead. 


We offer you a thoroughly experi- 
enced marketing organization for 


BEEF - PORK 


VEAL - 
SPECIFY AND bull climates—in every season of the year F LAMB 
RE LY °o N. ee from the Arctic to the Tropics PALCO ! : STRAIGHT ie MIXED CARS 











WOOL Insulation insures positive control 
PALCO of uniformly low temperatures. PALCO 
7 ay oer eae tatiee WOOL does not absorb any moisture or 
$s JINSUL ATIO N; t. odors. It will not settle, compact nor shrink. 
Moreover, it is extremely resistant to fire, 

vermin and insects. 











Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO + Los ANGELES; + NEW YORK 
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The Famous 


FULLER FIBER BROOM 


THE FINEST TOOL OF ITS KIND 


A SIZE AND WEIGHT 
FOR EVERY NEED 

























FLOOR BRUSHES 
SCRUB BRUSHES 
DUST BRUSHES 

WET MOPS 

DRY DUSTING MOPS 

DAIRY BRUSHES 

WAK & POLISH 





Send for Catalog to Dept. 38 
THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION + HARTFORD 2, CONN. 
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Cleve-O-Cement is a fast, permanent floor patch that can be the a 
applied to floors, wet or dry, in only a few minutes time. oe he 
Permanently repairs worn, cracked, pitted or rutted floors, 7 v 
Simple and easy to prepare. No special tools necessary. Any of the 
handy man can do it. Bonds perfectly. Dries hard overnight. a natic 
28 times harder than ordinary cement. Resists water, steam, tioning 
heat and cold. Saves time, labor and the expense of new floors, to hel 
Send now for Bulletin and full details. that C 
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other + 
THE MIDLAND PAINT & VARNISH C0, || *.. 
9119 Reno Ave. Cleveland 5, Ohio The 
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Sanitation In Killing | «= 
part | 
. food s 
Department Made Easier | “::. 
one ( 
The effectiveness of sanitation procedures in your killing de- than : 
partment depends to an important degree on using a detergent becau 
designed for this purpose. It must do the work easily, safely space 
and quickly . . . remove all contaminating deposits from previ 
equipment or floors. 1 
ous 
More and more superintendents and foremen are finding that meat 
the detergent that best meets these requirements is Oakite Pre 
Composition No. 20 or Oak- inclu: 
ite Composition No. 37. this 
beef, 
Send For Free Digest! head: 
A FREE 24-page Oakite Di- SANITATION Poul 
gest for meat packing and _* 
sausage plants tells how these DIGEST Do 
materials are used . . . de- — 
scribes many other sanitation For on 
procedures and short cuts perh 
that help you put daily clean- MEAT PACKE RS appr 
up work on a low-cost basis. mea’ 
Write for it today. sami 
cons 
OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y. In 
Technical Service Repr ives ia All Principal Cities of the United States and Canada > 
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EUROPE TO BENEFIT 
AS CANADIAN MEATS 
ARE RATIONED AGAIN 


MONTREAL.—Meat rationing was 
reimposed in Canada on September 10 
and in butcher shops across the nation 
ration coupons and tokens became nec- 
essary to purchase the allowance of 
approximately 14 lbs. of meat Canadi- 
ans can get each week under the plan. 
The Wartime Prices and Trade Board 
made the announcement, disclosing that 
quotas on the slaughtering of cattle 
have been lifted temporarily and that 
the “freeze” order on all sales of canned 
meats has been rescinded. Canned meats 
will be included in the ration. 


K. W. Taylor, food stores coordinator 
of the Prices Board, told Canadians in 
a nation-wide broadcast that meat ra- 
tioning was being reimposed not only 
to help feed starving Europe but so 
that Canada could rightfully expect her 
fair share of commodities supplied by 
other countries, such as sugar, tea and 
vegetable oils. 

The fighting had stopped, he said, 
but there was still the threat of death 
in Europe from hunger, cold, sickness 
and misery. The foundations of perma- 
nent peace could not be built on such an 
atmosphere and in reimposing meat ra- 
tioning—which means more meat for 
overseas—Canada was only doing her 
part to help the general tight world 
food situation. 

The new ration is “tighter” than the 
one Canadians experienced for more 
than a year before it was lifted in 1944 
because of the shortage of shipping 
space to send meat abroad. Under the 
previous plan the consumer could use 
two coupons a week, each having vari- 
ous values depending on the type of 
meat purchased. 

Processed and fancy meats were not 
included in the ration previously, but 
this time the only meat unrationed is 
beef, calf, pork, and lamb brains and 
heads and beef, pork and lamb tails. 
Poultry, game and fish, canned or fresh, 
are ration-free. 

Donald Gordon, Prices Board chair- 
man, has given Canadian housewives 
assurance that they will be able to get 
meat under the rationing plan, though 
perhaps not the kind they want. The 
approximate ration of 114 lbs. of actual 
meat per person per week is about the 
same as the ration in the U. S. when 
considered on a per capita basis. 

In temporarily lifting slaughtering 
quotas, the Prices Board said there was 
a heavy run of slaughter cattle at pres- 
ent and that the regulations allowing 
honinspected slaughterhouses to handle 
only so many head were temporarily 


suspended so full use of facilities could 
made. 
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VOLUME OF PRODUCTION OF CROPS AND OF LIVESTOCK 
AND LIVESTOCK PRODUCTS FOR SALE AND 


FOR HOME CONSUMPTION, 1910-45 
INDEX NUMBERS (1935-39=100) 
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DATA FOR 1945 ARE PRELIMINARY 


Production of crops and of livestock and livestock products for sale and home con- 

sumption in general have moved upward together during the past 36 years, with livestock 

and livestock products showing a more rapid rise during the recent war period than crops. 

Violent changes in crop production usually have been accompanied by an opposite 

movement in the volume of sales and home consumption of livestock and livestock 

products, reflecting the tendency to liquidate meat animals in years of poor crops 
and to build up inventories in years of good crops. 





HOLIDAY AGAIN CUTS 
OUTPUT OF ALL MEATS 


Meat production in federally inspect- 
ed plants was reduced about 13 per cent 
last week, due to the Labor day holiday. 
The War Meat Board estimated produc- 
tion at 251,000,000 lbs., as against 290,- 
000,000 lbs. a week earlier and 259,000,- 
000 lbs. in the corresponding week a 
year ago. 

The decrease in hog slaughter due to 
the holiday was less pronounced than 
for other classes of livestock, the 483,- 
000 hogs slaughtered during the week 
being only 9,000 fewer than in the pre- 
ceding week. Inspected hog slaughter in 
the corresponding week of 1944 amount- 
ed to 748,000 head. Last week’s produc- 
tion of pork was calculated at 82,000,000 
lbs., compared with 86,000,000 Ibs. a 
week earlier and 106,000,000 Ibs. in the 
corresponding week last year. 

Inspected cattle slaughter was esti- 
mated at 293,000 head, a decrease of 
56,000 from the preceding week but 


/ 34,000 more than a year ago. The output 


of inspected beef for the week approxi- 
mated 133,000,000 lbs., compared with 
161,000,000 lbs. a week earlier and 117,- 
000,000 lbs. a year ago. 

Last week’s slaughter of calves was 
estimated at 147,000 head, a decrease of 
31,000 from a week earlier and 8,000 
under a year ago. Veal production for 


September 15, 1945 


the three weeks under comparison was 
figured at 22,000,000, 25,000,000 and 21,- 
000,000 lbs., respectively. 

The number of sheep and lambs 
slaughtered was estimated at 338,000 
head. This compares with 409,000 a 
week earlier and 382,000 in the corre- 
sponding week last year. Sheep slaugh- 
ter has been running under a year ago 
since mid-June. Production of inspected 
lamb and mutton was estimated at 14,- 
000,000 Ibs., 4,000,000 Ibs. less than a 
week earlier and 1,000,000 Ibs. less than 
a year ago. 


RENDERERS PLAN MEETING 


Members of regional area No. 5 of 
the National Renderers Association will 
hold their annual meeting at the Morri- 
son hotel, Chicago, on November 12, 
beginning at 10 a. m., it is announced 
by Theo. H. Ruff, secretary-treasurer. 
A majority decision of members is now 
being sought to determine whether a 
banquet and entertainment will be 
staged in connection with the meeting. 

Members desiring room accommoda- 
tions have been asked to write Mary A. 
Kaye, Convention Manager, Morrison 
hotel, Chicago, Ill., mentioning that they 
plan to attend the meeting and stipulat- 
ing the kind of hotel accommodations 
they wish. 


FOR CONTINUOUS — 
UMP SANITARY PUMPS are 
positive action, self-priming that 

operate at any speed from minimum 

to maximum without churning action, 
vibration or agitation within the 
pump. And, they can be operated at 
slow speeds. Easy to clean and to 
maintain, there are no grease cups, no 
internal threads—only 2 moving 
parts. The liquid being pumped can- 
not be contaminated as the bearings 
are entirely separate from 
the pumping chamber. 

Available in capacities 

from 4 to 300 GPM. 





























Iustrated are Sanitary 
V-Belt, Sanitary Variable 
_ and Sanitary Direct 

Drive models. Also tight 
and loose pulley models 
and deluxe pump unit. 
Complete catalog upon 
request. 

















COLD PLATES 


For Maximum 
Refrigerating Efficiency 


THE STANGARD-DICKERSON 


CORPORATION 
46-76 Oliver Street * Newark 5, N. J 


STANGARD KNOWS REFRIGERATION 








MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





¢+Carcass Beef 
Week ended 
Sept. 12, 1945 
per Ib. 
Steer, hfr., choice, all wts....... 20% 
Steer hfr. good, all — aeeeaeeee 19% 
Steer, hfr., com., all wts........ 17™% 
Steer, hfr., utility, all © in oon 15% 
Cow, commercial, ME WOR. cccvces 17% 
Cow, canner and cutter.......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice ....... —— 
Cow, hdq., commercial.......... 19 
Cow foreq., commercial......... 16% 
tBeef Cuts 

Steer, hfr., sh. loin, choice...... 32 
Steer, bfr., sh. loin, g -...-B0% 
Steer, hfr., sh. loin, com........ 25% 
Steer, bfr., sh. loin, util........ 22 
Ce Gs Go cons scctcevbd 2544 
Gow, Gh. tele, Wh... ccocccceses 22% 
Steer, hfr., round, choice....... 22% 
Steer, hfr., round, good......... 21% 
Steer, hfr., rd., commercial..... 19 
Steer, hfr., rd., utility.......... 
Steer, hfr., loin, choice... 
Steer, hfr., loin, good........... 


Steer, hfr., loin, commercial 

Cow, loin, commercial........... 
Cow, loin, utility........ 
Cow round, commercial. . <i 
Cow round, utility............... 
Steer, hfr., rib, choice... 
Steer, hfr., rib, good............ 
Steer, hfr., rib, commercial 

Steer, hfr., rib, utility.......... 
Cow rib, commercial............. 
COW GE, WERE cc cccccccvcessece 





Steer, hfr., sir., choice......... 
Steer, hfr., sir., good............ 26 
eee, Bag Glee COs cccccscceve 


Steer, hfr., cow flank.... 
Cow, sirloin, commercia 





Cow, sirloin, util........ 

Steer, hfr., flank steak 

Cow, flank steak.......cccccecsee 
Steer, hfr., reg. chk., choice 

Steer, hfr., reg. chk., good..... .19 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial...... 17 
Cow, reg. chuck, utility......... 15% 
Steer, bfr., c. c. chk., choice....18% 


Steer, hfr., c. c. chk., gd........ 1 
Steer, hfr., c. c. chk., com.. , 

Steer, bfr., c. c. chk., utility.... 
Cow, c. c. chk., commercial...... 








Cow, ec. c. chk., utility.......... 14% 
Steer, hfr., foreshank........... 4 
errr 2 
Steer, hfr., brisket, choice....... 
Steer, hfr., brisket, good........ 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, SEES ccncccceces 15 
Steer, hfr. back, choice 

Steer, hfr. back, ee 

Cow back, commercial........... / 
ee WE wcccosccccecces 16% 
Steer, bfr. arm chuck, choice....19 
Steer, bfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 


4% 
Steer, hfr. sh. pl., com. & util..13% 
Cow short plate, commercial... .. 13% 
Cow short plate, utility.......... 13% 


Quot. on beef items include per- 


+ 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Chelee CRFERES 20. ccccccccccscces 20% 
BOGE GEUGRED coccccccccccesesecs 19% 
Choice saddles ......... occcceses 22 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 





*Beef Products 
SD na Gn bansesecnsesdecerdsae ™% 
PO, GD Gi cccctcccceccoces --15% 
Tongues, fresh or froz..... «02-22% 
Tongues, can., fresh or froz......16% 
Sweetbreads ............0++. 23% 
Ox-tails, under % Ib. 8y% 
Tripe, scalded .......... 4% 
BEEPe, GOGMOE ccccccccvcccccccces 8% 
Livers, unblemished adsoshosseus 23% 
Kidneys eSSeCo Cocessceccecesoess 11% 


*Veal and Lamb Products m™ 


PEED coccccscccecccencocccce 


Calf livers, Type A..........+.+. * 149% 
Sweetbreads, Type aR dete -.-39% 
Lamb tongues .......... eeeese 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


Choice lambs ............. 
NeeG BRGERS 2600 ccsccaccun 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Cholce fereS 2... ccccccccce 
Good fores ...... ° “3 


eae eae 


**Mutton 
Choice sheep 





Good sheep ......... 120 
Choice saddles “Us 
Good saddles ie 
Choice fores 1a 

CE DOR evi cutdcccaln = 
Mutton legs, : ~ 
Mutton loins, choice... + 





Zone 5 and include 10c for 


**Quot. on lamb and mutton are for 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, un 2 

Reg. D d. 12 lbs...... 23) 
Tenderloins, 10-lb. cartons é 
Tenderloins, loose ......,. 
Skinned shldrs., bone in. 
Spareribs, under 3 lbs... K 
Boston butts, 4/8 Ibs...... 
Boneless butts, c. t..........-°** 





Neck bones .. +0 ceedeunl 
Pigs’ feet .... Pe 
OEE EO “aa 
Livers, unble mished ph “3 
NNN ca5. sieve dial os cece onan 
BD ‘ace ennchs od 


Snouts, lean out. 
Snouts, lean in. 
I ae erp ote na toe 
Chitterlings * , 
Tidbits, hind feet... 





*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs,, 
parchment paper .............. 
Fancy skinned hams, ‘4 18 Ibs., 
parchment paper . coccseenen 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap.............. 
Square cut seedless bac on, 8 Ib. 


GOWR, WEAR... 00000+0sce0nme By 
Beef sets, smoked, 

Insides, D Grade..............354 

Outsides, D Grade.............324 

Knuckles, D Grade............31% 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject te 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.00 
Honey. tripe, 200-lb. bbl...... 31.00 


*BARRELED PORK AND 
BEEF 


Clear fat back peoe: 
70- 80 pieces 
80-100 pieces 

100-125 pieces .. ‘ 

Clear plate pork, 25-35 pieces.. 23.00 

Brfghet posh 2... occcsccesecsean 26.50 

Plate beef, 200 Ib. bbis..... .-. SL 

Ex. plate beef, 200 Ib. bbis..... 33.00 

For prices on sales to War Procure 
ment Agencies, see Amendment 26 to 

RMPR 148, effective May 26, 

*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 
loc. del. 





SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, ae 


Reg. pork trim. (50% fat).. 
Sp. lean pork trim. 85%...- 
Ex. lean pork trim. 95%...- 





Pork cheek meat......«-+++++* 
Pork livers, unblemished. .....+« 
Boneless bull meat......-+++ 
Boneless chucks ......---++++* ms 
Shank meat ........-+seeeeeee# z 
Beef trimmings .......---+++++** 
Dressed canners .......++-+++*** 
Dressed cutter COwSs.....-+++++* « 
Dressed bologna bulls......- a 
Pork tongues .....-.--+++++*** oe 
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DRY SAUSAGE 





{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 






Pork sausage, beg casings....... 29% 
pork sausage, bulk.....-...-+++- 26% 
Prankfurts, in — casings..... 28% 
Frankfurts, in hog casings....... 25% 
Bologna, natural casings......... 23% 
Bologna, artificial casings....... 22% 
Liver saus., fr., beef casings -21% 
Liver saus., fr., hog casings.....22% 
gmkd. liver saus., hog bungs..... 24% 
lead cheese .....---+-++eeeeeee 20 

New Eng., natural casings....... 38% 
Minced junch, natural casings...25% 
Tongue and blood..........++++-- 29 

Blood SAUSAGE ...---+-- eee eeeeee 24 

Poljah 68 BAUBAZE ...-- ee eee eecrenes 28% 


“jPrices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
js made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


wt 
itrate of soda (Chgo. w'hse) 
7. 425-Ib. bbis., del.........-. $ 8.75 
§altpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran.......-...++ 8.60 
Small crystals ........++++55 12.00 
Medium crystals ............ 13.00 
Large crystals ........++++++ 14.00 


Pure rfd. gran. nitrate of soda. 4.00 
i rfd. powdered nitrate of 
unquoted 


soda 
Salt, in min. car of 80,000 Ibs. 


only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... .70 
Medium, kiln dried........... 12.70 
Rock, bulk, 40 ton cars...... 8.80 

r— 

w, 96 basis, f.o.b. 

New Orleans “preerennones 3.74 

b. 





1% 
Dextrose, in car lots, per cwt., 


SOUUEEED cccccccscccccssccece 4.80 

SEY SEDs ccccccncsoesess 4.75 
SPICES 

(Basis Chgo., orig. bbls. bags, bales.) 


Whole Ground 
28 


wee 
_ 
© 





No. 
West india Nutmeg. . 53 
Paprika, Spanish 
. he Cayenne ee 





1 
Black Malabar eséee 
Black Lampong .... 12 
Pepper, Packers ...... 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 








Beef casings: 
Domestic rounds, 1% to 

1% in., 180 pack...... @25 
—— rounds, over 

1 ~~ 35 @38 
Export ‘santa, wide, 

GUO Bh Bic cc cvcscccsd 45 @49 
- + — medium, 

% to 1% in.......... 33 
Export A. J. narrow, 

1% in. under.......... 34 
No. 1 . 6 
No. 2 weasands 4 
No. 1 bungs eee 18 
No. 2 bungs 12 
=e sewing, 1%@ 

BOR, ccosescossccecccs 55 @65 
Middles, apne wide, 

2@Z% im. .....-scccee 65 @ss 
Middles select, extra, 

2% @2% im. .....-.00- 95 @1.10 
Middles, select, extra, 

2% in. EDe cccccccce 1.25@1.40 

Dried or sai bladders, 

per piece: 
12-15-in. wide, flat....... 7%@ 9 
10-12-in. wide, flat...... 4 4 

8-10-in. wide, flat...... 2% 3 
6- 8-in. wide, flat...... 2 

Hog casings: 
— narrow, 29 mm. & 
_dn 2.40 
2.40 
2.10 
1.80 
1.55@1.65 
Extra wide, 43 mm...... 1.45@1.60 
Export bungs ........... 22 23 
Large prime bungs...... 18 20 
Medium prime bungs....11 14 
Small prime bungs...... 8 -@10 
Middles, per set......... 21 24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 26 
Mustard sd., fcy. yel 25 
American .........++. es 
Marjoram, Chilean... .. 24 29 
GUOGRES cccccccccccces 12 15 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable....... 19 
Weeee GUE BRC, coc iccccccsecs 161% 
Water churned pastry............ 18% 
Milk churned pastry............. 18% 
Vegetable type............. Unquoted 


VEGETABLE OILS 


White, deodorized, 
in tank cars, del'd Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 
Chicago 
Raw soap stocks: 
Cents per lb. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast.......3% 


summer oil, 


Dn \«¢ik oneee en widths enietinind a 35g 
Corn foots, basis 50% T.F.A. 

DEEN ccbencacevacenséucteeced 3% 

DE * wate wists stacuuaiaan dad Maal 314 
Soybean foots, basis 50% T.F.A. 

Midwest and West Coast.......3% 

SES .o4305sn-s4-o60s eeCuseateeden 3% 
Soybean oils, in tanks, f.o.b. 

Rr 11% 
Corn oil, in tanks, f.o.b. mills. ..1: 2% 





Manufacturer to jobber prices, f.o.b. 
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> PACKAGING 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


REATORS 





The National Provisi 


DESIGNERS - 


MULTICOLOR PRINTERS 








TELL US MORE, 
Teacher! 


@ Maybe you’re like a lot of food technologists and 
salt buyers who have gone along thinking all salt is 
the same. Actually, various brands and grades and 
grains of salt differ in many respects. 





Take solubility: In salting cheese, slow solubility ot 
salt is highly important and desirable. For otherwise, 
salt is lost in the whey. On the other hand, in salting 
butter, salt must dissolve with lightning speed. If the 
butterfat is on the soft side—lacking in body—at cer- 
tain seasons, butter salt must dissolve so quickly that 
over-working is avoided. Otherwise, the butter may 
become mottled or marbled—may lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. 


ahha 


jook ! Butter/ 






So we have definite solubility standards for Diamond 
Crystal Salt. Our Butter Salt, for example, dissolves 
completely in water at 65° F. in less than 9.8 seconds 
—average rate, 9.2 seconds. That is why so many 
quality-minded food processors depend on Diamond 
Crystal products, manufactured under strict quality- 
control standards for solubility rate. 





WANT FREE INFORMATION ON SALT? WRITE US! 
If salt solubility enters into your processing, write 
our Technical Director. He will gladly recommend 
the correct Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I -12, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 















































































































THE BEST HAM ALSO SELLS BEST!| MARKET PRICES. 1 cH 
* 
eu Yrs Fo 
USE NEVERFAIL 3-DAY HAM CURE 
DRESSED BEEF CARCASSES *SMOKED MEATs C 
These days your customers are willing to City Dressed Reg. hams, under 14 Ibe... sonal 
. eg. hams, 14/18 Ibs a. 
pay for the best. Give them hams proc- Steer, heifer, choice...... eee hen. hams, over 18 lbs... ¥.0.B. 
essed with NEVERFAIL 3-Day Ham Steer, heifer, g wonuogccs | ane hams, rr} 36 Ibs. i: v 
° ° eer, heifer, commercial... ee Skd. hams, bs.. . 
Cure . . . for even, eye-catching pink Steer, heifer, utility..... sateen » 17 Skd. hams, over 18 Ibs “me val 
color ... for fine texture and uniform Cow, commercial ........+.. «++19 ean Lt ee 2 
7 - —_——_. acon, estern, Gd ry 
mildness . . . for that good, old-fashioned, The above Quotations de net tactode Bacon, city, 8/12 - ‘'s 4-10 
> charges for koshering but do include Beef tongues, li . 7 : 
pone — flavor . x plus ope oa 50c per ewt. for delivery. Beef tongues, heavy... y Retr 
cial aromatic fragrance obtained only by en 2 : 
- - *Quotati 14-16 
using NEVERFAIL 3-Day Ham Cure: Write us!- a en ee lesa. than 0,000. Th. ota unt ‘etal 
— fe. , as » choice et all permitted additions, 
° Steer, hfr., t ri. cmeuaee’ 19% 
N As sd 2 DRESSED 16-18 
H. J. WAVER & SONS CO. Breer, Bér., tL, a.” «mn ee =e 1620: 
6819.27 SOUTH ASHLAND AVENUE #* CHICAGO 36, ILLINOIS Steer, bfr., reg. chk., good...... 22% Sept. 12, under 80 Ibs. - = 
J Steer, hfr., reg. chk., commercial.21% 8 WO is....<... 
F “ Steer, hfr., reg. chk., utility.....18% 
Above quot. include permitted add. 10-12 
for Zone 9, plus $1.50 per cwt. for 12-14 
os plus 50c per cwt. for loc. 14-16 
el. 
16-18 . 
Steer, bfr., rib, choice....... 022-25 
Steer, hfr., rib, good............ rtt4 *DRESSED VEAL BS : 
Steer, hfr., rib, commercial...... 245 Hide off 9.24 
Steer, hfr., rib, utility.......... 20 24-26 
. Steer, bfr., loin, choice.......... 31 | 50@275 Ibs.........., 223 5-30 
Steer, hfr., loin, good........... 275 Ibs... seceee 213 %/up 
& : 2 ARDING CO. Steer, hfr., loin, commercial..... 24% Commercial, ty oa Ibs..... + 19g 
Steer, hfr., loin, utility.......... 21% Utility, 50@275 lbs.........,, m3 
Above prices are for Zone 9, plus *Quot. are for zone 9 and include 
S solizi tn F ki Ste per cut. for del. Add: for kesh. --- ‘permite ot [ere Yee per 6. 
: : q c e wra i" 
pecializing in Trucking t= ee 
. 10-12 . 
Packinghouse Products *FRESH PORK CUTS DRESSED SHEEP AND 4: 
Western LAMBS om 
Throughout New York Pork loins, fresh, 12 Ibs. dn.....25 
M i Shoulders, regular bchaneaenanl 22 om. al coceseceesuems tees gama 
| utts, regular 3/8 Ibs......... + -26 ’ vooese> am 
etropolitan Area oa Fe Lamb, commercial ............22 
Hams. skinned fresh, under Mutton, good & choice......... od 
pe heartened voeee25% Mutton, utility & cull........205 Mow! 
Picnics, fresh, bone in.......... 22 aed 
° ° ° Pork trimmings, ex. lean........32 Quotations are for Zone 9. TH 
53 Gilchrist Street Jersey Cit N. J. | Pork trimmings, regular...... +0419 
patie | Spareribe, medium *+...2...20222 15% FANCY MEATS — 
City Tongues, Type A... ....csssseee ay Sept. 
Pork loins, fr., 10/12 Ibs........ 26 Sweetbreads, beef, Type A...... May 
Shoulders, regular .............. esi Sweetbreads, veal, Type A......41 July .. 
Butts, boneless, C. T............ 82 Beef kidmeys .....sssseeceeees . 
Hams, regular, under 14 Ibs..... 23 Lamb fries, per ID........ss+. oe 
Hams, sknd., under 14 Ibs..... » 25 Livers, beef, Type A.........+4s wi 
Picnics, bone in.........++++ ooeeee Oxtails, under % ID.......s..00. 
Pork trim., ex. lean.........s++. 32 _—- Pri 
Pork trim., regular........... --.19 Prices 1. c. 1. and loose basis fer 
Spareribs, medium ....... eovcece 16 zone 9. For lots under 500 Ibs., ad@ for tl 
Boston butts, 3/8 Ibs....... eee 28 $0.625. folloy 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Shep fat ..cccccccccces Se 
LARD Cc 1) |) K E R Re Regal Eyre Breast fat ... oor 
Cooked hams, skinless, fatted, Edible suet .. ay 
Produ in one operation a BED 2.00 06e600csceseesess «+ 46% Inedible suet Sept. 
refined lard, white, odorless, Sept. 
high smoke point, from all types Pp 
of _ — “— further infor- CHICAGO PROVISION SHIPMENTS . 
mation and ca 8. as , . Refine 
“6 Provision shipments from Chicago for the week ended oe 
. 
The FRENCH OILM September 8, 1945, were reported as follows: Chic 
> — Leaf, 
MACHINERY CO Aa ed 
Neutr 
Cured meats, pounds................ 18,907,000 8,000 19,979,000 hi 
Fague Chie ier ik Str RRRRRRE SC ME I 
=| Lard, POURES ...cccccccccsccccceses 3,798,000 * 874,000 9,277,000 
sckinghouse Equipment built by ST. JOHN «© TABLES © TRUCKS « TROLLEYS © GAMBRELS * HAND TOOLS » E 
Sturdy ® Large Capacity ® Easy Running - 
uray arg Pp y y wer 
Ideal for handling heavy loads. Body is No. 12-gauge of $ 
Steel, reinforced at corners with double pressed rim. og 
The body is of all-welded construction, hot dip galva- pak 
nized after fabrication. litt 
* ° * J J J ¢ 
Write for Circular Giving Specifications and Prices ~ 
er 
Available with Wood or Steel Wheels per 
sar 
PROMPT pla 
DELIVERY E.G. JAMES COMPANY bee 
Th 
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CASH PRICES 


TRADING LOOSE, BASIS 
rt GuIcAGo OR CHICAGO 


THURSDAY, SEPT. 13, 1945 


REGULAR HAMS 
Fresh or Frozen 


Fresh or Frozen 








BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 
Under 8... - #8 
8-12 ° 








21 21 . 40-50 nw ee eee 15 15 
y P64 
SKINNED HAMS  SRrateeetsbeeretencr ie 
Fresh or Frozen nn Ree 144% 
24% 
24 FAT BACKS 
23 
23% Cured 
22 11 
22 11 
Fs :; i% 
3342 11% 
2214 12 
PICNICS 12 
Fresh or Frozen 8.P. 
20% OTHER D.8. MEATS 
20 Fresh or Frozen Cured 
= Regular plates..11% 11% 
= Clear plates..... 10% 10% 
20 Jowl butts...... 10% 10% 
Short shank %c over. Square jowls....11% 12% 
FUTURE PRICES FERTILIZER PRICES 
MONDAY, SEPT. 10, THROUGH BASIS NEW YORK DELIVERY 


THURSDAY, SEPT. 13, 1945 


LARD Open High Low Close 

it gaseésessoawe No bids or offerings 
. ceravctece es No bids or ov 
Mt ands peecesec ve 13.42%%b 
SP susveccessceed No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 


P.S. Lard P.S. Lard Raw 

Tierces 008e Leaf 

Sept. 10...13.80b 12.80b 12.75n 
Sept. 11...13.80b 12.80b 12.75n 
Sept. 12... 13.80b 12.80b 12.75n 
Sept. -13.80b 12.80b 12.75n 
Sept. it -13.80b 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
i Mithacoddweet enn eed 14.55 
Kettle rend., tierces, f.0.b. 


Chicago c. rarddmendbaevndes 15.05 
ims, kettle rend., tierces, 
f.o.b. Chicago a 15.05 
Neutral, tierces, f.o.b. 
Chicago Gh Wine woowecgdvcceces 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, Sept. 12, 1945 

A few cars of cracklings 
were sold at the ceiling price 
of $1.25 f.0.b. New York with 
no sales reported of tankage 
or blood. The South Ameri- 
can situation is the same and 
little change is expected for 
some time to come. August 
fertilizer sales showed a 22 
per cent increase over the 
same month in 1944. A heavy 
planting of fall crops is 
looked for. 
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Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
ports 

Blood, dried, 16% per unit..... 5.53 

Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 
f.o.b. fish factory....... 4. 75 & 10c 


Fish meal, foreign, 1144% am- 
monia, 10% B. P. L., ¢.i.f. 

GPRS ccccccccccccvcceccoscoes 55.00 
September shipment ........... 55.00 
Fish scrap 7 a ee 7% am- 

monia, 3% A. 7 wr 


fish factories............. 4.00 & 50c 
Soda nitrate, per net ton, bulk, 


ex-vessel Atlantic and Gulf 

Oe = 30.00 

5 SOOT. WOMB. 2 os cccwcsseecs 32.40 

fe BOOED. VORB. ccc ccccccceces 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. 

PRE 25 & 10¢ 
Feeding tankage, unground, “ie. 

2% ammonia, 15% B. P. L., 

BEER ccccccccccconcceesocecce 5.53 

Phosphates 

Bone meal, steam, 3 and 

bags, per ton, f.o.b. . H 0 42. 00 
Bone meal, raw, 444% and 50%, 

in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 

Baltimore, 19% per unit..... .65 

Dry Rendered Tankage 

45/50% protein, unground...... $ 1.25 


CORN-HOG RATIO 


For the week ended Sep- 
tember 1 at Chicago, hog corn 
price ratio based on all hog 
purchases was 12.3 and based 
on barrows and gilts was 12.5. 
No. 3 yellow corn on that date 
was $1.80 per bu. A year 
earlier the ratio for all pur- 
chases was 12.4 and for bar- 
rows and gilts was 12.7. No. 
3 yellow corn was quoted at 
$1.155, the ceiling. 











Mary’s Lamb made a wish for 


ADLER STOCKINETTES 


be doakr 


222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI 14, OHIO 
WORLD'S LARGEST KNITTERS OF STOCKINETTES 











CONSULT US 
BEFORE BUYING 
OR SELLING 


penne FOOD PRODUCTS CORP 


i Giana: 
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- BY-PRODUCTS—FATS—OML 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOW AND GREASES.—With 
the termination of livestock slaughter 
quotas there is hope that overall pro- 
duction of tallows and greases will 
show an increase in the near future. 
This will probably increase tallow out- 
put first, for marketings of cattle are 
running heavy and are expected to con- 
tinue so well into the fall season. How- 
ever, the grease situation is another 
story. Hog processing continues to run 
at about the lowest levels of the season 
and the first showing of spring farrowed 
pigs is awaited. Sizable marketings of 
hogs are still for future dates. Mean- 
while, there is routine business con- 
ducted on both tallows and greases with 
most grades represented in the move- 
ment. There have been no signs of eas- 
ing restrictions; controls on fats and 
oils continue to be about the tightest for 
any commodity and will probably be re- 
tained for the balance of the year. 

Included in grease sales this week 
were choice white at 8%c; B-white, 
8%c; A-white, 8%; yellow, 8%c; and 
lower grades at maximums. Tallow sales 
included fancy at 8%c; choice, 8%c, and 
special at 8%%c. 

NEATSFOOT OIL.—The market on 
neatsfoot oil is not fully established and 
very light offerings fail to give the mar- 
ket a real test. With controls off now 
there appears to be a little weakness in 
the undertone of the market and buyers 
are talking under the ceiling. 

STEARINE.—Market is steady and 
unchanged. Prime oleo stearine is 
quoted at 10.6lc and yellow grease 
stearine at 8.50c. 

OLEO OIL.—No trading reported 
and quotations holding at the ceiling. 

GREASE OIL.—Trading is slow and 
market steady. No. 1 grease oil is quoted 
at 14c; prime burning, 15%c and acid- 
less tallow oil, 13 %c. 


Cutbacks in government purchasing 
orders on behalf of the Army have been 
confined mostly to meat and food prod- 
ucts, but there are indications that new 
stop orders will be reflected in the vege- 
table oils market. The termination of 
orders will not be directly for oils, but 
for products made from various vege- 
table oils, and the trade believes there 
may be a better balance in the supply 
and demand situation. In fact, it was 
reflected somewhat in the market this 
week in that demand slowed down just 
a little, but with offerings of all oils 
very light there was no change in quo- 
tations. There was no action on any con- 
trols this week so restrictions remain 
almost as tight as before the war ended. 


SOYBEAN OIL.—With indications of 
a huge crop of soybeans for this year, 
production of the oil may be sufficient 
to take up the expected slack in cotton- 
seed oil. While there is a little trading 
reported almost daily, business is con- 
siderably lighter than a few weeks ago. 
Most of the oil now moving is going on 
earlier contracts, 


OLIVE OIL.—Practically no trading 
is reported in olive oil for the domestic 
product is very scarce and imported oil 
is absent. No hope is held for exports 
for some time to come. 


PEANUT OIL.—There is hope that 
trading may be revived in this market 
shortly. The government has cancelled 
orders for peanuts “and with a good 
crop this year crushings promise to be 
heavier. No sales are reported and the 
trade is waiting for new crop oils to be 
offered. 


COTTONSEED OIL.—The futures 
market for cottonseed oil continues to 
be inactive with bidding firm and most 
contracts at the ceiling. The spot mar- 
ket is quiet due to lack of offerings, but 
demand appears to be a little lighter. 











For Appetizing Color... 


———— 


—"The Safe Fast Cure”’ 


FUSED TO MAKE EVERY 
SCOOPFUL THE SAME — For Sure/ 


GRIFFITH LABORATORIES CHICAS 





— 


BY-PRODUCTS MARKETs 


Production continues to be very 
for all by-products. Full ceiling 





are quoted with demand broad and trad. 
ing light. Better output of some prod. 
ucts is expected when cooler 
comes, but the price list may be firm 
for a long time. 


Blood 


Unground, loose 


elt 


Digester Feed Tankage Materials 
Unground, per unit ammonia...... a) 
Liquid stick, tank cars...............ecs04, 26 


Packinghouse Feeds 


Carlots, 
“ ? ber ton 
65% digester tankage, bulk......... +e eee ATERR 
60% digester tankage, bulk................ 9M 
55% digester tankage, bulk..............., #5 
50% digester tankage, bulk..............., Gas 
45% digester tankage, bulk.. Saas 

70.00 


50% meat, bone meal scraps, bulk........, 

PBteeG-meal 2... ccccdcccccsccccns anne 89.45¢ 

Special steam bone-meal............. WO). 00@ 55.00 
*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50................ 85.00@3E® 
Steam, ground, 2 & 26................ S5.00@3ES 
Fertilizer Materials 
P Per ton 
High grade tankage, ground 
10@11% ammonia .............+. $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@3L0 
BEOCE MGS 2... cccscesvsetcasead eee 4.25@ 450 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
°55% protein or less..............eecsssnne 
*35 to 75% protein. ...........+++s+sen00enee 


Gelatine and Glue Stocks 





Per ewt. 
Calf trimmings (limed)................... S00 
Hide trimmings (green salted)............. A) 
Sinews and pizzles (green, salted).......... & 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib......... Ty@ihh 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy ...............-..$70.00@80.@ 
MS cies ccontecténaenee 70.00 
Flat shins, heavy. .............-.-+-+. 65,00@TO.@ 
WE sock tesedesaesne 65.00 
Blades, buttocks, shoulders & thighs.. 62.50@65.0 
Micsfin, WHER occcceccoscnstssesetenl nominal 
Hoofs, house run, assorted........... 40.00@ 45.0 
Junk domes ......6.005- a stp die oaeiai $36.00 


{Delivered Chicago. 


Animal Hair 


Winter coil dried, per ton.........-- $ 60.00 
Summer coil dried, per ton.......-- 35.00@37.50n 
Winter processed, black, Ib....... : 9 
Winter processed, gray, Ib........-- 8 
Cattle switches .........0-0+eeeeeeee 4@% 
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Feceeree?? 


) 

Per ton 
(0036.00 
(0436.0 


Boy, oh boy, here’s a big one who 
certainly does need Brisgo. A dip in 
the dipping vat . . . a blast of cool air... 
and—whisk—will go his whiskers. In fact, 
Brisgo is the answer to a packer’s prayer. 
It gets rid of hair and bristles fast. It 
simplifies entire dehairing procedure, 
enables you to handle more hogs in less 


time. What’s more, Brisgo means more No. 1 cuts! 





OUT COMES EVERY 
ROOT AND HAIR! 


Simple to use! Fast! Econom- 
ical! Carcass is dipped in 
melted Brisgo . . . or Brisgo is 
brushed on. This gives hog a 
neat plastic union-suit fast- 
ened securely to every bristle. 
Next, this is peeled away and 
there’s your hog—clean as a 
whistle! Note: Brisgo may be 
reclaimed and re-used. 
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HIDES AND SKINS 





All hide markets cleaned up last week 

except country market — Aug. in- 

spected cattle kill second largest on 

record for period—Next buying per- 
mits due September 24. 


Chicago 


HIDES.—Execution of the last trad- 
ing permits, which expired Sept. 8, left 
the packer hide market closely sold up, 
here and at outside points, with full ceil- 
ing prices paid for all selections. The 
new style buying permits, specifying 
only the number of hides and not the 
market in which buyer is to obtain them, 
naturally resulted in tanner buyers try- 
ing as far as possible to obtain their 
supplies in the big packer market. The 
next buying permits, expected Sept. 24, 
will probably be of the same type. 

The better known small packer pro- 
ductions moved early in the trading pe- 
riod at the ceiling of 15c flat, trimmed, 
for all-weight native steers and cows, 
and 14c for brands. What hides re- 
mained were taken during the second 
week of the trading period, when buy- 
ers were unable to obtain big packer 
descriptions. 


The country hide market felt the ef- 
fect of this discrimination by buyers. 
Good light average country all-weights 
of current take-off, free of rendered 
hides, moved early at the ceiling of 15c 
flat, trimmed, or 14c untrimmed, with 
brands going at a cent less. Heavy 
stock, 50 lb. and up, of fairly recent 
take-off, ranged down to %c less; some 
lots of older take-off, with renderers in- 
cluded, sold at a cent under the ceiling, 
with more offerings available. Produc- 
tion of country hides was at about the 
low time of the year last month and, 
with the cooler weather and ample sup- 
ply of cattle, should begin soon to in- 
crease. However, dealers report collec- 
tions showing no increase so far. 

Offerings in the Pacific Coast market 
were a little short and readily absorbed 
at the ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points. 

Federally inspected slaughter of cat- 


tle during August totalled 1,292,103 
head, the second largest August of rec- 
ord, being exceeded only by the 1,339,- 
198 reported for Aug. 1944; July 1945 
kill was 1,049,931 head. Total for first 
eight months of 1945 was 9,070,906, as 
against 8,588,972 for same period of 
1944, 

FOREIGN WET SALTED HIDES.— 
At the opening of the week, 25,000 
Argentine frigorifico hides were re- 
ported sold; of these, 5,000 were booked 
for Sweden, with the remainder going to 
Britain or buyers who usually act for 
that country. Later, 6,000 Nacional 
standard steers sold to Britain, and 
1,000 more to the States, at unchanged 
prices. 

CALF AND KIPSKINS.—Federally 
inspected kill of calves, which includes 
kips, totalled 608,685 during Aug., as 
against 482,051 for July, and 756,149 for 
Aug. 1944; the Aug. 1945 kill was sec- 
ond largest Aug. of record, being ex- 
ceeded only by Aug. 1944, and was the 
largest for any month so far in 1945; in 
fact, it was exceeded only by the last 
six months of 1944. Total for first eight 
months of 1945 was 4,152,679, as com- 
pared with 4,554,252 for same time 1944. 


However, there is a broadened de- 
mand for all calf and kipskins, and all 
markets were cleaned up last week at 
full ceiling prices as previously quoted, 
with most of packer and city skins mov- 
ing on New York selection. 


SHEEPSKINS.—Production of packer 
shearlings is running over 95 percent 
No. 1’s now, with a good demand from 
mouton buyers. Market is quotable 
$2.00@2.15 for No. 1’s, $1.10@1.20 for 
No. 2’s, and 85@90c for No. 3’s. About 
eight cars were reported in one quarter 
at $2.02 to mostly $2.15 for No. 1’s, with 
just a few No. 2’s at $1.10, and No. 3’s 
at 90c; three more cars No. 1’s moved 
at $2.15, and one mixed lot at $1.25 for 
No. 2’s and 85c for No. 3’s. Pickled 


skins continue in good demand and sold 
ahead at individual ceilings by grades; 
market quoted $7.75@8.00 per doz. 
packer production sheep and lambskins. 
Packer wool pelts are quotable $2.55@ 
2.60 per cwt. liveweight basis for west- 


erns, and $2.30@2.35 per cwt. for ng. 
tives, with a rather good demand Te. 
ported. 


CHICAGO HIDE QUOTATIONs 


PACKER HIDES 


Week ended Prey. 

Sept. 13,°45 week Cor; week, 
Hvy. nat. strs. @15% @15 
Hvy. Tex. strs.  @14% @l4 Gud 
Hvy. butt @14% 

brnd'd strs... 44 @l4 
Hvy. Col. strs. @l4 @i” gis 
Ex-light Tex. 

BtES. ..ececee @15 @15 15 
Brnd’d cows... @14% @l4y% 14 
Hvy. nat. cows. @15% @15% 

Lt. nat. cows.. @15% @15% 

Nat. bulls ..... @i2 @12 12 

Brnd'd bulls .. @li @ll 1 

Calfskins ..... 23% @27 23% @2T 23% @27 

Kips, nat. .... @20 a2~ 

Kips, brnd’d .. @I17% @i7 7 

Slunks, reg. ... @1.10 @1.1 1 3 
Slunks, hris. .. @55 @55 55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. @i5 @15 15 
Brnd’d all-wts @l4 @l4 14 
Nat. bulls @11% @lly% 11 
Brnd’d bulls @10% @10% 10 
Calfskins ..... 20% @23 2014 @23 20% @23 
ae @1 @18 18 
Slunks, reg. ... @1.10 @1.10 1.10 
Slunks, hris. .. @55 @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat, 


COUNTRY HIDES 
Hvy. strs...... 14%4@15 14%@15 5 
Hvy. cows ....144%@15 144% @15 15 
Buffs ......... @l 15 15 
Extremes ..... @i 5 15 
MOMS .cccccece @11% @11% 11% 
Calfskins ..... 16 eis 16 18 16 @8 
Kipskins ...... 6 16 


16 1 
Horsehides ....6.50@8.00 6.50@8.00 6. x") 
All country hides and skins quoted on flat basis, 


SHEEPSKINS 
Pkr. shearlgs...2.10@2.15 2.10@2.15 1.3 
Dry pelts ..... 2544 @26 25144 @26 254 G26 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 8, 1945, were 4,697, 
000 lbs.; previous week 5,855,000 lbs.; 
same week last year, 3,899,000 Ibs. Jan- 
uary 1 to date, 251,421,000 lbs.; same 
period a year earlier, receipts were 
202,576,000. 

Shipments of hides from Chicago for 
week ended Sept. 8, 1945, were 3,826, 
000 lbs.; previous week 4,323,000 Ibs.; 
same week last year 3,221,000. January 
1 to date, 157,934,000 lbs., compared 
with 152,298,000 lbs. last year. ° 


Contribute to the Red Cross. 









FACTS ABOUT ROTARY PUMPS 


for PACKING PLANTS *- 


These bulletins tell you why and how 


are SELF-ADJUSTING FOR WEAR 


WRITE NOW FOR Bulletin 306 — Facts about Rotary Pumps 


BLACKM™MER PUMP COMPANY 

Grand Rapids 9, Michigan 
DEPENDABLE PUMPS FOR PROCESSING INDUSTRIES 
POWER PUMDS - HAND DUMDS - EZY-KLEEN STRAINERS 


1908 Century Avenue 





Bulletin 302 — Pump Engineering Data 
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Boning Incentive Prices 
in RMPR 169 Abolished 


WEEK'S CLOSING MARKETS 





provisions authorizing Office of Price 
Administration regional administrators 
to grant incentive prices on sales of 
frozen Army boneless beef by non- 
slaughtering processors having a gross 
margin on this item of less than 75c per 
ewt. have been revoked in Amendment 
58 to RMPR 169. Any incentive prices 
in effect before September 13, 1945, will 
remain in force, but may not be ex- 
tended beyond October 15, 1945, accord- 
ing to the amendment. 

The incentive prices were intended to 
encourage non-slaughterers to enter 
into production of frozen Army bone- 
less beef at a time when demands for 
the product could not be met by slaugh- 
terers. The amendment also ‘extends the 
deadline for sellers of prefabricated 
meat cuts to elect to use corresponding 
three-month periods of 1941 and 1942 
as a basis for determining their quotas 
for sales to purveyors of meals. The 
deadline has been extended from the 
former September 1 to December 1, 


Danish Food Exports 
Under Pre-War Level 


Danish food exports for the last half 
of 1945 are now expected to reach 55,000 
short tons of pork, 33,000 short tons of 
butter, 1,100 short tons of eggs and 


and gilts. 


TWO MORE MEAT PLANTS 
TO RECEIVE "A" AWARD 


Hunter Packing Co., East St. Louis, 
Ill., and Bernard S. Pincus Co., Philadel- 
phia, have been named to receive the 
U. S. Department of Agriculture “A” 
award for outstanding food production 
records, it is announced. Dates of the 
formal ceremonies will be released later. 

At the same time, it was announced 
that the E. Greenebaum Co., New York, 
has been named to receive the “Star” 
award, signifying its second year of 
noteworthy wartime food production. 


Watch Classified page for good men. 


FRIDAY'S CLOSING 


Provisions 


Activity in all pork cuts continues 
at a very low ebb, with little prospect 
of improvement until live runs show a 
considerable increase. Most trading now 
reported is in part-car lots. The lard 
market is also tight and trading is very 
limited. 


Cottonseed Oil 


September 14.31n; October 14.10@ 
14.31; December 14.31b; March 14.31b; 
May 14.31b. No sales. 


MPR 469 VIOLATIONS 


OPA’s enforcement staff is working 
to end illegal practices in connection 
with the purchase of hogs, Chester 
Bowles, Administrator of the Office of 
1945. Price Administration, declared this week 
in notifying industry trade groups that 
he has received reports of widespread 
violations of MPR 469. Many of these 
violations take the form of buying sows 
at ceiling prices established for barrows 


PRICE CEILING CASES 


Armour and Company and 19 of its 
employes have been indicted by a fed- 
eral grand jury in Philadelphia, Pa., on 
charges of alleged conspiracy to violate 
OPA price regulations by means of 
tie-in sales to retailers and jobbers. 


In Chicago, subpoenas were issued 
this week by the Circuit court calling 
for the appearance of Armour and Com- 
pany and Wilson & Co. district sales 
managers for questioning on charges 
that salesmen made overceiling sales of 
meat to retailers. 





7,700 short tons of sugar, according to 
the Office of Agricultural Relations, 
U. S. Department of Agriculture. 


Denmark also currently has a beef 
cattle surplus above domestic require- 
ments of 200,000 head, the equivalent of 
about 55,000 tons of beef. Export 
slaughter capacity is sufficient for the 
production of 18,000 tons by the end of 
the year. 


Assuming that present feed supplies 
and export prices will continue, Danish 
exports for 1946 are expected to total 
110,000 tons of pork, 55,000 (short) tons 
of butter, 3,300 tons of eggs and 25,400 
tons of sugar. These tonnages would 
represent about one-third of prewar ex- 
port levels in the case of pork and less 
for other items. 





PATENTS ¢ TRADE-MARKS « COPYRIGHTS 


Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


Inventions relating to equipment and combinations thereof. 
. Inventions relating to new products. 


Inventions relating to new processes and compositions of 
matter. 

Protect yeur trade-marks by registration in the United 
States Patent Office. 


. Copyright your new labels, display prints and advertising 


- - YNE 








WITH NIAGARA 
EQUIPMENT 


Fan Coolers and 

ag g plant app ti Their 

use saves weight and value in foods because they 

P t the ling p from drying out the 
products. 

Niagara “No Frost” prevents ice formation on 


coils—gives full time operation at full capacity. 
Completely automatic. 


Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 
LES OFFICE 


GENERAL SA 


SAVE MONE 


GARA Air Conditio 
Spray Coolers cut costs of 
and st in ki 





















NEW YORK 17, N. Y. 


3) W. Van Buren St. Fourth & - 673 Ontarie St. 
CHICAGO §, ILL SEATTLE 4, Asie BUFFALO 7, N.Y. 
. District Engineers in Principal Cities ° 








The National Provisi Septemb 





15, 1945 

















when thinking of 
SOYA FLOUR 
Think of 
Shellabarger Soybean Mills, Decatur, Ill. 
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LIVESTOCK MARKETS 24064, min 





August Inspected 
Slaughter Reaches 


Another New Low 


OLUME of livestock slaughtered 

in federally inspected plants during 
August was at the lowest level of the 
year and the smallest for any month 
since the start of World War II. In- 
creased processing of cattle and calves, 
which was heaviest of the year, was 
more than offset by further declines in 
number of hogs and sheep and lambs 
killed. 

Cattle slaughter at 1,292,103 head 
reflected the seasonal heavy marketings 
of grass fed stock. While the August 
total was a new record for the year it is 
believed that totals for the present 
month and perhaps later this year may 
still be larger. Cattle have been slow 
reaching markets this fall because of 
good pasture conditions, but cold weath- 
er will start many to market within the 
next few weeks. 


Marketings of grass cattle got under 
way earlier in 1944 than this year and 
as a result August, 1944, slaughter at 
1,339,198 head was above this year. Calf 
slaughter for the month under review 
was 608,685 head, compared with 756,- 
149 head a year earlier. It was the larg- 
est monthly slaughter of this class of 
livestock since last December. 

Only 2,205,747 head of hogs were 
slaughtered during August, the smallest 
total for any month since September, 
1937. The decline compared with the 
same time of last year was consistent 
with other comparable periods so far 
this year in that there was a loss of 
46 per cent. At no time last year did 
hog slaughter dip under 3,500,000 per 
month and that low point was reached 
during September. Volume of slaughter- 
ing so far this month has been light 








FEDERALLY INSPECTED 









SLAUGHTER 
Cattle 
. 1945 
RSA A re 1,283,280 
DEY. cicczcesenesse 1,148,593 
CO ere . 1,212,531 
DE wmgbechasaks . 978,890 
BT Srescteexened . 1,045,454 
Mc acbescusocevsoses 1,060,124 
eee 1,049,931 
BES ncn 5c00ccevces 1,292,103 
September ..... ee 
October ........ 
November ...... d'eun 
PED ‘Sctucessewnes 
Hogs 
1945 
January ..............5,209,107 
February 3,267,348 









7 Dede? 

3,051,125 

BE R8ccwserccdcssoeesn 3,375,402 
. BYP rererri ce. 








September ............ 
DT \Jduseet mene dae 
DOD sccgecevecese 
December 


Sheep 
1945 


January 
February 
March . 
April 
May .. 1 . 
June .. 1,906,397 
Me. éaec cocceccoclg teen 
Pe se ee 1,562,636 
September ée 
DE. ween ogdiduteeee 
November 
December 








Calves 
1945 

PN 66.0 d-bs-enadeak ee 559,505 
PP 4: cens6oeseces 442,259 
BEE vavceccacensocive 574,961 
IS eae 477,294 
arr re er ee 522,027 
nD. —ceeneticeedeses’ 485,897 
tt ~¢nbenaeedvasarees 2,05 
DR ctvetcenerece ae 


September .. 

October ...... 
November 
SP 5c cence ccacce 





Cattle 
1944 
1,141,081 
1,042,515 
1,056,554 

938,708 
989,457 
1,002,875 
1,078,584 
1,339,198 
310,310 






737 
1,274. 746 


Hogs 
1944 


7,839,352 
7,379,971 
7,165,319 
6,289,588 
6,642,616 





"258,194 


5,23 ¢ 
5,662,719 
Sheep 
1944 


1,932,987 
1,500,763 
1,537,798 
1,378,388 
1,093,888 
1,822,971 
1,897,550 
1,923,765 
2,002,641 
2,238,346 
2,012,588 
1,933,884 


Calves 
1944 
467,777 
441,196 
564,596 
555,083 
541,341 
594,453 


633,657 
756,149 


753,123 
919,599 
873,919 
668,766 


EIGHT MONTHS’ TOTALS 


Cattle Hogs 
C—O 9,070,906 26,806,675 
_, ee 8,588,972 50,352,226 
39,788,685 
34,035,720 
29,114,394 
31,264,381 





Sheep 
13,913,586 
13,688,110 
13,648,077 
12,757,525 
11,880,170 


11,265,657 








— 


and it is possible a new low point 
be reached. 

The long awaited tapering off of 
sheep and lamb slaughter finally be. 
came a reality during August when the 
1,562,636 total was lightest since April 
and sharply under a month earlier, also 
running smaller than a year ago when 
almost 2,000,000 head were killed. 


May 


Crop Estimate Assures 


Ample Livestock Feeds 


The Department of Agriculture this 
week forecast a 1945 corn crop of 3. 
069,055,000 bushels, compared with 2. 
844,478,000 estimated on August 1 and 
a 1944 production of 3,228,361,000 bush- 
els. The estimate was based on Septem. 
ber 1 conditions. 

The yield per acre is now estimated 
at 33.3 bushels compared with 332 4 
year ago. This indicated bumper com 
crop, coupled with the record oats crop, 
and above-average barley crop and a 
large grain sorghum crop, places the 
prospective feed grain supply per ani- 
mal unit for the 1945-46 feeding season 
at a new record high level. 

The report warned, however, that 
many crops, especially corn, are still 
in danger of an early killing frost. 


JULY FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils, as reported by 
the Bureau of the Census, was: 


July, June, 

1945 165 
Vegetable oils ..........387,505,000 453,762, 
Lard, rendered’ ........ 99,117,000 111,476,000 
Tallow, edible .......... 8,443,000 9,477,000 
Tallow, inedible ........ 68,042,000 68, 789,000 
SS Peers 161,000 172,000 
. 2 aa 17,535,000 11,263,000 
GP MEE kcvesestapeaccos 3,935,000 4,840,000 
Stearin, animal, edible. . 1,546,000 1,772,000 
Stearin, animal, inedible. 3,415,000 3,839,000 


‘Including neutral lard and rendered pork fat. 





“SPEED” 






FORT WAYNE, IND. 
DAYTON, OHIO 


Livestoeoaa 


Se TING 





INDUSTRY’S MOST 
URGENT DEMAND 


LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


Sea vi¢cs 


DETROIT, MICH. 
LOUISVILLE, KY. 





South St 
West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO 


Paul, Minn 
Billings, Mont 

















Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Sept. 13, 1945, a WO 

reported by Office of Production & Marketing Administration: 

mea hoes) "Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 

BARROWS AND GILTS: | e ) 

Soe... $14.00-14.75 $14.70 only | \ | 
















120-140 Pe 14.50-14.75 14.70 only $14.45 only $13.90-14.50 $14.55 only 

Sieh EY pay itgee et’ Se | Mest packing is capec 

M00 Ibe....2. 1aeS oul 14-70 only 14-45 only 14:50 only 14-55 only Meat packing is especially 
0270 Bess. 1475 only 1470 ons 18.45 ons 14.50 only 14.55 ons important to America and the 
BO 300 Ibe.. “1i75 only 140 only 1445 only 1h300nly 14.38 only world these days. Despite om 
Medium : | ditions, ““U.S”’ provides quality 
160-220 Ibs... . 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.35-14.55 waterproof clothing, aprons 
sows: 


Good and Choice: |  gnd footwear. 


970-300 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 


300-330 Ibs...... 14.00 only 13.9% only 13.70 only 13.75 —_ 4 pm } “S7. + garments give long 

330-2 bs...... 14.000nly 13.9% only 13.70 0nly 13.75 only 13.80 only a 

4 Tbe... 14.00 only 13.95 only 13.70 0nly 13.75 only 13.800nly | gervice under the toughest 
ae 

Good : fii ee ene tele ee bie conditions. They’re 100% 

450 Ibs...... 14.00 only 3.95 only 3.70 only 3.75 only 3. only | 2 4 
0-350 be... 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only | waterproof, with vulcanized 
Medium: seams, 2nd resi 
950-550 Wes...... 12.75-13.75 13.50-13.95 13.50-18.70 13.50-13.75 13.50-13.80 | , and ist both 


cracking and abrasion. 
Sold Only Through 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 













700- 900 Ibs..... 16.50-17.50 15.75-17.00 15.75-17.00 16.2 Industrial and Retail Stores " ~ 

900-1100 Ibs..... 16.75-17. 15.75-17.35 16.00-17.50 16.2 U. S$." KNEE BOOTS 
1100-1300 Ibs..... 16.00-17.65 16.25-17.65 16.25-17.60 Moser “— 
1300-1500 Ibs... 16.00-17.65 16.50-17.65 16.25-17.60 e 





STEERS, Good: 






700- 900 Ibs..... 13.50-16.50 13.75-15.75 13.50-16.00 14.00-16.25 
900-1100 Ibs..... 13.75-16.75 14.00-16.00 13.75-16.25 14.00-16.2 
1100-1300 Ibs..... 14.50-16.75 14.25-16.00 14.00-16.50 14.00-1¢ 
1300-1500 Ibs..... 14.50-16.75 14.50-16.00 14.50-16.50 





STEERS, Medium: 


700-1100 Ibs..... 11 00-13.75 
y 


‘ .50-13.75 11.00-14.00 
1100-1300 Ibs..... 11.50-14.: 


1.25-14.00 11.50-14.00 ) 
1 25 1 00-14.00 11.00-14.00 


2.00-14.25 


—4 


STEERS, Common: 
700-1100 Ibs... .. 9.00-11.00 9.25-11.50 9.75-11.50 9.50-11.50  8.75-11.00 


HEIFERS, Choice: 


600- 800 Ibs..... 16.00-17.00 15.50-17.50 15.50-16.75 15.50-16.75 15.50-16.75 
800-1000 Ibs..... 16.25-17.50 15.50-17.50 15.50-17.00 15.75-17.00 15.50-17.00 


HEIFERS, Good: 





600- 800 Ibs... .. 13.00-16.00 13 15.50 13.75- 12.50-15.50 
800-1000 Ibs..... 13.00-16.25 13.50-15.50 14.00-15.50 12.75-15.50 





HEIFERS, Medium: 


500- 900 Ibs 9.50-13.00 10.00-13.5 


.25-13.75 9.50-12.50 10.50-12.75 


HEIFERS, Common: 
500- 900 Ibs..... 8.00- 9.50 8.25-10.00 


ye 
1 
uw 
“ 
to 
a 


8.25- 9.50 8.25-10.50 


COWS, All Weights: 





PN kgaendn ies 12.50-13.50 11.00-12.50 25-12.50 
eo 11.00-12.50 9.50-11.00 00-10.25 
Cutter & com... 6.75-11.00 6.77 5. - 9.00 
Canner ....... . 6.00- 6.75 5.00- 6.75 5.50- 6.50 





BULLS (Yigs. Excl.), All Weights: 











Beef, good ..... 12.00-13.75 11.75-12.50 11.50-12.00 12.00-13.00 

Sausage, good.. 11.00-12.50 11.00-11.75 10.50-11.25 11.00-12,00 

Sausage, medium 9.00-11.00 9.50-11.00 9.00-10.50 9.50-11.00 

Sausage, cut. & 

Com. ......... 8.00- 9.00 7.50- 9.50 8.00-10.00 7.00- 9.00 7.00- 9.50 

VEALERS: 

Good & choice... 13.00-14.50 12.50-15.50 12.50-14.50 11.50-14.00 12.50-15.00 

Com. & med.... 8.00-13.00 9.00 g 9.00-12.50 8.50-11.50 8.50-12.50 

ST secséccess> Ga Eee 6.00- ¢ 7.00- 9.00 5.50- 8.50 6.00- 8.50 
CALVES: 

Good & choice... 12.00-13.50 12.00-14.00 12.00-14.00 10.00-13.50 11.00-13.00 

Com. & med.... 8.00-12.00 9.50-12.00 9.00-12.00 8.00-11.00 

i Séece 6.75- 8.00 6.00- 9.50 7.00- 9.00 6.00- 8.00 





SLAUGHTER LAMBS AND SHEEP: 


SPRING LAMBS: 
Good & choice. 








13.25-13.65 12.75 13.00 13.00-13.75 
Med. & good.... 11.50-13.00 11.00 bt 0-12.50 11.75-12.75 
Common 5 50-10.75 9.50-10.50 9.50-11.00 10.00-11.50 3 * ores 
io it 7 si) . 
YLG. WETHERS we ames 
Good & choice.. 11.50-12.50 ... fneson | Revenadnse 11.25-12.00 11.25-12.00 | MADE BY 
mee. & geed.... 10.%-11.%5 .......... ........ 10.00-11.00 — 9.50-11.00 


Ewes: ong | “Y. S.7 ROYAL “UY. S$.” AMMOCURE 





Good & choice.. 5.75- 6.00 5.00- 5.50 5.75- 6.00 5.00- 6.1 
Com. & med. eee 4.75- 5.75 3.5 5 4.00- 5.50 4.00. 75 | FOOTWEAR RAYN STERS 
Quotations on wooled stock based on animals of current seasonal market 


we ehts = wool growth. Those on shorn stock on animals with No. 1 and | Serving Through Scienc 


a UNITED STATES RUBBER COMPANY 


1230 Sixth Avenve + Rockefeller Center + New York 20, N. Y. 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
ledium and Good grades, and on ewes of Good and Choice grades, as combined, 
represent lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 
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RATH MEATS 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








Superior Packing Co. 


Price Quality Service 


Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 




















Carlots Barrel Lots 
Partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Long Distance 518 ¢ Phone « Bridge 6261 


e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 


HARRY L. SPARKS & Co. 


NATIONAL STOCK YARDS - ILLINOIS 











FELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” 
HAMS + BACON «+ LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 cen- 
ters for the week ended September 8, 
1945. 














CATTLE 

Week Cor. 

ended Prev. week, 

Sept.8 week 1944 
Chicagot ..... 18,641 22,003 19,325 
Kansas City... 24,450 26,597 22,498 
Omaha*® .. 19,600 23,959 17,805 
East St. Louis. 16,342 14,398 11,64 
St. Joseph..... 
Sioux City.... 0! 
Wichita* . ’ 
Philadelphia .. 2,716 3,255 2,031 
Indianapolis .. 1,715 1,986 1,703 
New York & 

Jersey City 9,641 13,536 10,276 
Okla. City* 14,933 14,936 9,718 
Cincinnati .... 4,989 6,051 5,178 
Denver ......- 7,385 7,978 17,769 
St. Paul...... 13,193 13,664 15,135 
Milwaukee 3,246 4,269 3,058 

Teteh ccccac 162,133 179,811 153,468 

*Cattle and calves. 

HOGS 

Chicago ...... 41,357 49,169 62,485 
Kansas City... 22,733 14,350 28,577 
Omaha ....... 23,614 25,657 34,949 
East St. Louis’ 28,793 26,456 54,720 
St. Joseph..... 9,206 8,974 14,393 
Sioux City.... 14,346 14,846 18,243 
Wichita ...... 1,477 1,346 3,330 
Philadelphia .. 5,189 4,555 10,426 
Indianapolis .. 10,694 11,238 19,128 
New York & 

Jersey City. 23,591 26,030 41,339 
Okla. City.... 4,214 3,196 8,366 
Cincinnati .... 8,210 7,314 14,946 
DUET cccccce 5,053 6,735 10,073 
St. Paul...... 5,395 4,276 14,565 
Milwaukee 2,230 2,166 4,735 

Total ..cec- 206,102 206,308 340,275 


1Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 











SHEEP 

Chicagot ..... 10,009 10,129 10,158 
Kansas City... 11,175 25,973 24,236 
Omaha ....... 7,855 23,799 26,675 
East St. Louis. 13,207 11,976 12,763 
St. Joseph.... 13,574 13,134 14,276 
Sioux City.... 7,855 10,016 11,312 
Wichita ...... 1,796 2,440 1,663 
Philadelphia .. 3,794 3,685 3,588 
Indianapolis .. 1,711 3,077 1,973 
New York & 

Jersey City. 36,718 44,670 48,167 
Okla. City.... 3,972 4,211 9,007 
Cincinnati .... ese 1,487 eee 
DONNER coccce 7,620 14,849 12,745 
St Paul...... 12,339 12,159 21,471 
Milwaukee 1,310 1,318 595 

Total ...... 132,925 182,923 198,629 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Sept. 10, 1945: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.40 
Steers, med. & gd..... 17.00@17.50 
Cows, com. & med..... 10.00@11.00 
Cows, can. & cut...... 6.25@ 8.75 
Bulls, com. & gd...... 9.00@12.50 
CALVES: 


Vealers, gd. & ch..... 


$ 18.60 
Vealers, com. to gd... 12.00@16.50 


HOGS: 

GE. B& Ga. csccccccccvesccccecs nom. 
LAMBS: 

Lambs, gd. & ch...... 16.50 


Ewes, med. to gd..... 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Sept. 8, 1945: 


Cattle Calves Hogs* Sheep 


Salable .... 700 3,198 335 1,413 
Total (incl. 
directs) ..7,248 9,078 13,144 32,157 


Previous week: 


Salable .. 761 1,162 251 869 
Directs 


incl. ...8,664 11,357 13,669 35,914 
*Including hogs at 3ist street. 


CORN BELT DIRECT 
TRADING 


nena a a hatin 

Des Moines, Ia., Sept, 13 
At the 19 concentration yards 
and 11 packing plants in Towa 
and Minnesota, hog Prices 
were fully steady for the 
week. 


Hogs, good to choice: 


en 
SOD SED Ts osc eecestan ers “ue 
SDOND TD. : bciceenscaal 14. 20@ 14-48 
eS er... 14. 4 
Sows: 
270-960 Wd. ......s.00d 1 
400-550 Ib. ........2., eens 


Receipt of hogs at Corn 
Belt markets for the week 
ended Sept. 13 were as fol. 
lows: 


This Same 
week last wk, 
th © e ccusccden 15,700 
BOGE, © cosnceccsnes 15,900, ne 
ie me sesseendpan 24,000 Holiday 
Sept. Uh .nccccccces 16,300 24,800 
|) ray 16,500 20,300 
BG OB cscncxsasat 15,600 17300 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar. 
kets for the week ended Sep. 


tember 8 were reported to be 
as follows: 


AT 20 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Sept. 8....313,000 185,000 263,00 
Sept. 1....361,000 199,000 844,00 
BOGG cccse 8,000 328,000 400,000 
4. BEE ,000 374,000 513,00 
1942 .....267,000 437,000 426) 
AT 11 MARKBTS, 

WEEK ENDED: Hogs 
Gamt. B cccccuccccesescansnn 158,000 
Bae. B cccccecseccaessaumn 163,000 
= ecccccccoscccessshan 260,000 
DEB cccscccccceccccccesdeenn 292, 
WOES cccccceccescocvcsctseenn 347,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Sept. 8 ...225,000 134,000 183,00 
Sept. 1 ...262,000 135,000 198,00 
_ Pae 246,000 206,000 240; 
, sere 194,000 246,000 323,00 
ee 188,000 284,000 252,000 


ST. LOUIS HOGS 
IN AUGUST 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill. for August, 1945, with 
comparisons, reported by H. 
L. Sparks & Co., were: 





Aug., Aug. 
1945 194 
Total receipts ........ 86,136 206,615 
qcereae weight, Ibs... 254 
‘op prices: 
Highest ..ccccccsess $14.70 $14.70 
Lowest ... 14.70 14.72 
Average cost . 14.57 14.4 





Keep product moving by 
re-using shipping containers 
whenever possible. 
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and 397 
Western 
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otal: 
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Armour 
Cudahy 
Swift . 
Wilson 
Indepet 
Others 
Catth 
Nebrasl 
Greater 
Rothsc! 
Omaha, 
Tota! 
14,244 


Armour! 
Swift . 
Hunter 
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Tota 


Swift 
Armou 
Others 


Tota 
Not 
and 3, 


Cudah 
Armot 
Swift 

Other: 
Shipp. 


Tot: 











PACKERS' 
PURCHASES 


ses of livestock by packers 
principal centers for the week end- 
Saturday, September 8, 1945, as 
we ted to THE NATIONAL PROVI- 


CHICAGO 
our, 1,062 hogs; Swift, 238 hogs 
wi'goT shippers: Wilson, 787 hogs; 
Western, 382 hogs; Agar, 813 hogs; 
Shippers, 3,240 hogs; Others, 9,715 


oFital: 18,641 cattle; 2,394 calves; 
16,237 hogs; 10,009 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








.. 5,413 1,125 666 4,881 
Arby... 3.478 "689 458 3,835 
Swift ...-- 4.631 1,778 564 7,310 
Wilson ... 3,214 1,013 592 1,537 
Campbell . 2,032 1 eee ees 

rs . 849 1,062 1,310 1,919 
Total ...30,617 5,668 3,590 19,482 
OMAHA 
Cattle and 
Calves Hogs Sheep 
eeeee+ 6,387 3,153 3,548 
oudahy paaces 4,448 2,256 5,571 
Swift ....--- 5,817 2,037 6,988 
Wilson ...... 2,416 ao 1,232 
mdent . es 7 eee 
ones bewece oes 3,979 . 
Cattle and calves: Kroger, 224; 
Nebraska Beef, 313; Eagle, 51; 
Greater Omaha, 127; Hoffman, 98; 
Rothschild, 394: Roth, 107; South 
Qmaha, 1,446; Merchants, 
Total: 21,857 cattle and calves; 
14,244 hogs and 17,339 sheep. 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 5,072 2,065 2,544 6,265 
Swift ..... 5,421 3,924 1,817 5,747 
Hunter . 1,616 1,798 4 
Krey ..... oon 197 
Heil ...... 708 
Laclede 916 
* Fee cee 448 eee 
ers ... 4,233 426 1,622 764 
Shippers .. 9,996 3,667 6,897 2,211 





Total ...26,338 10,082 16,947 15,418 











8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift 4,765 1,126 2,838 9,010 
Armour ... 3,489 936 2,391 4,564 
Others . 4,033 606 980 2,700 
Total ...12,287 2,668 6,209 16,274 


Not including 610 cattle, 80 calves 


and 3,575 hogs bought direct. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy 3,305 154 4,627 1,286 
Armour 3,752 159 4,782 1,771 
TE cones 2,765 122 2,513 1,542 
Others .... 462 1 pes 
Shippers .. 7,871 3,900 959 


436 15,822 5,558 





Total ...18,155 


WICHITA 
Cattle Calves Hogs Sheep 


Cudahy ... 1,928 1,595 836 1,796 
Guggen’hm 926 coe ccc eee 
Dunn- 
Ostertag. 119 “ae 35 
161 eae 542 
Sunflower. . 39 — 64 
Pioneer .. 41 pam 7 eae 
Others . 3,224 one 726 164 
Total ... 7,088 1,595 2,203 1,960 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 








: 4,177 2,584 245 659 
Wilson ... 3,703 3,200 265 700 
Others .... 462 ose 442 coe 

Total ... 8,342 5,784 952 1,359 


Not including 807 cattle, 3,262 ho; 
: e, 3,262 es 
and 2,613 sheep bought direct. 





CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s ..... - die 493 
Kahn's 921 ae 
= 11 403 
Piotr 
Schlachter. 364 12 a 
Schroth 171 soe 1,086 
ers .... 2,120 575 759 134 
Shippers |: “56 776 1,236 3,163 
Total ... 3,756 1,363 8,739 3,790 


Not including 2,218 cattle and 1,756 
bought direct. : 


The National Provisi 


FORT WORTH 
Cattle Calves Hogs Sheep 











Armour ... 3,649 4,814 116 11,296 
Swift - 3,121 5,747 94 15,863 
Blue 
Bonnet 752 28 61 9 
CE sccece 943 185 58 eee 
Rosenthal. 327 16 14 
Total ... 8,792 10,790 343 27,168 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,125 281 1,739 4,656 
Swift . 1,396 393 1,862 7,757 
Cudahy ... b 62 1,154 2,028 
Others .... 2,553 248 692 11,527 
Total ... 5,832 984 5,447 25,968 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,657 1,746 2,452 5,427 
Cudahy ... 644 504 von ae 
Swift .- 5,320 2,651 2,943 4,706 
Others . 7,189 5 eee ee 
Total ...14,810 5,956 5,395 12,339 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Sept.8 week 1944 
Cattie cose 176,465 190,017 172,576 
BGS cccece 96,128 96,8 179,942 
Sheep ...... 156,664 152,839 161,426 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 7 2,223 511 5,947 2,601 
Sept. 8 1,313 486 2,298 1,128 
Sept. 10...22,196 1,374 7,147 8,215 
Sept. 11 7,720 826 8,809 3,834 
Sept. 12...12,063 756 9,356 4,522 
Sept. 13 4,500 600 8,500 3,500 
*Wk. 
so far...46,479 3,556 33,812 20,071 
Wk. ago..38,775 3,059 28,520 18,570 
ae 50,967 4,841 54,063 28,836 
1943 ..... 49,102 3,307 76,879 38,603 


*Including 2,126 cattle, 433 calves, 
17,441 hogs and 10,680 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Sept. 7... 1,753 95 828 405 
Sept. 8... 510 me 247 220 
Sept. 10... 4,673 171 343 311 
Sept. 11... 4,048 355 751 334 
Sept. 12... 5,875 354 1,119 461 
Sept. 13... 3,500 200 200 
wk 
so far...18,096 1,080 2,813 1,306 
Wk. ago..14,061 844 2,165 1,064 
Sree 16,510 402 3,383 3,644 
1943 ..... 21,413 631 5,104. 2,906 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Sept. 13, 1945: 








Week ended Prev. 
Sept. 13 week 
Packers’ purch..... 15,429 14,443 
Shippers’ purch.... 4,288 3,335 
Beted ccccccocvese 19,717 17,778 
SEPTEMBER RECEIPTS 
1945 1944 
Gaede ceccecccccce 90,050 85,588 
GAINED cccccccccces 7,870 11,351 
BE wccecsevcsune 73,224 109,017 
GOED cccesscesdece 44,346 65,141 
SEPTEMBER SHIPMENTS 
1945 1944 
PT  onvsasdneene 35,049 31,321 
a >For & 6,053 8,431 
PE ccavnsatces’ 2,995 6,957 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed September 7: 


Cattle Calves Hogs Sheep 
Los Angeles ..7,097 1,048 599 15 





Rant 
r 


San Francisco..1,750 250 850 2,050 
Portland ...... 2,565 450 485 2,485 
ber 15, 1945 









This DRY MILK 
Will Work Magic 
For Your Product 





Pure fresh liquid milk with nothing added and 
nothing removed except fat and water. 

Improves absorption, flavor and slicing in 
sausage and loaves. 

Authorized Receivers Set-aside powder— 
available to Government Agencies and to those 
with War Food contracts. 


SIMMONS DAIRY PRODUCTS, LTD. 
Phone MA in 0461 


7 W. Front St., Cincinnati 2, Ohic 











AVAILABLE 
AGAIN! 


After 3 years occupation in the 
wor effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 
LT eR ARIES Tsien IN on SRG, 


|. ESSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
=—THE WM. SCHLUDERBERG -T. J. KURDLE CO—— 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 
WW. Sa NORTH S¥e St, | 599 © Cometh Kon: 
























* 














WASHINGTON, D.C. 
458-1ith St, & 









—— 
———--- 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
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Ve A ee 


atohAlals ME Cla-Tohi-1am tall 4l-tal og 
Serpentine Plates for locker plants, shérp freezing 
cabinet liners, and beverage cooling. Streamline Truck 
Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. * Lansing 4, Mich. 

















THE E. KAHN’SSONSCo. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























Wilmington Provision Company 


Slaughterers of 
CATTLE - H - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














INVEST IN 


Victory Bonps! 











CANNING MACHINERY 
FRUITS~-VEGETABLES-:FISH:-Erc 


A.K.ROBINS G CO.INC BALTIMORE.MD 


weire FORM CATALOCVUE 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Production @ 
Administration. ) Marketing 


WESTERN DRESSED MEATS 
New York. Phila 3 


STEERS, carcass Week ending September 8, 1945 6,741 2,439 
Week previous .......... 7,441 2,587 hae 
Same week year ago... 4,231 1,370 . 
COWS, carcass Week ending September 8, 1945 2,908 3,171 Lin 
Week previous ... 2,608 2,623 Ly 
Same week year ago 2,477 2.105 Law 
BULLS, carcass Week ending September 8, 1945 124 18 2 
Week previous ..... . 164 4 % 
Same week year ago.. 387 26 1H 
VEAL, carcass Week ending September 8 165 14,156 2,021 7 
Week previous ......... - 10,819 2,528 49 
Same week year ago 10,913 1,251 "3 
LAMB, carcass Week ending September 8, 1945 25,048 6.894 gas 
Week previous .... 22,116 6,383 loan 
Same week year ago 20,933 6,976 Le 
MUTTON, carcass Week ending September 8, 1945 9,291 1,241 _ 
Week previous ..... 8,405 1,691 3.139 
Same week year ago 3,768 1,110 Or 
PORK CUTS, Ibs Week ending September 8, 1945 898,349 214.950 41,52 
Week previous ..... 781,058 248.897 72,629 
Same week year ago. 1,136,839 202.305 31,358 
LOCAL SLAUGHTERS 
BEEF CUTS, Ibs Week ending September 8, 1945 338,175 
Week previous ...... 610,332 
Same week year ago 409,408 ene 
CATTLE, head Week ending September 8, 1945 10,738 2.716 
Week previous ..... ecees 13,666 3,253 
Same week year ago : 10,112 2,081 
CALVES, head Week ending September 8, 1945 8,581 1,682 
Week previous ..... . 11,818 1,995 
Same week year ago. . 13,495 2,146 


HOGS, head Week ending September 8, 1945 24,742 





Week previous .... --. 25,987 

Same week year ago... wa 41,313 
SHEEP, head Week ending September 8, 1945 37,408 

Week previous ...... , es 46,875 

Same week year ago. 48,450 3,588 


Country dressed product at New York totaled 1,899 veal, no hogs and Mi 
lambs. Previous week 3,328 veal, no hogs and 65 lambs in addition to thet 
shown above. 





WEEKLY INSPECTED SLAUGHTER 


The holiday of last week was responsible for a sharp de- 
cline in livestock slaughter at 32 inspected centers. Most 
totals were well under the same period of a year earlier with 
the greatest difference in hog processing. Slaughter of cat- 
tle, which has been running very heavy, maintained a small 
margin over the total for the same week of last year. 


Cattle Calves Hogs Sheep 
NORTH ATLANTIC 


New York, Newark, Jersey City......... 9,641 8,256 23,501 36,718 
Baltimore, Philadelphia .................. 4,435 742 «(122,50 20 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis....... 10,851 1,626 28,201 4,047 
tn + ccekubaewt tebe detanes cee 26,749 5,892 41,357 
St. Paul-Wisconsin Group'’................ 21,362 14,169 34,315 1818 
NE NT. cc ovisGten easeevstersshsees 16,859 13,080 28,793 184% 
conver ethaswee ton odhe son oe eae 7,927 561 14,346 135 
DN civcchnadsscbatvedscocesuredveeedssin 17,937 1,663 23,614 
inns cna okenGoeneeneaet seoee 24,450 7,582 22,733 1116 
PA TN. PMP kc dccnctavessessvesceddé 12,052 6,194 79,995 2837 
© tine dan nhamerobehvaseesaseat oe 9,129 5,999 6,264 " 
SOUTH CENTRAL WEST®............e0+c++ 25,587 21,247 17,056 89,782 
Pt Pe” cicavevieses<esounscnte 5,327 1,392 8,357 9.983 
0 ee eee ee 16,873 2,706 14,210 4568 
DEE {tn:6ae td RAdR in cevecaresdocsecseenehe 209,179 91,109 355,582 270,53 
Se Ot, Se. ncceostctessteasenonnvel 249,346 113,410 360,892 338,401 
a ae 202,071 111,812 559,065 324,587 


‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wise. “Includes St. Louis National Stockyards, E. St. Louis, Mi, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Maso 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Ta 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ge 
‘Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Wort, 
Texas. "Includes Denver, Colo., Ogden, and Salt Lake, Utah. "Includes I 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.;' Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 

Cattle Calves Hogs 


en eee Meee. 6. ¢ occsaccvcenceccncesseaneusen 4,702 -— 4,08 
PP UE cddeccwedesetbowesdedceneess stent pean 2, 
BN EE nsann denhens sd Ucbabenswageeesdsouaereee 3,238 1,468 10,18 
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Position Wanted 


| CLASSIFIED ADVERTISEMENTS 








CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 





Help Wanted 





—_ 


INDUSTRIAL ENG INEER: Long and responsible 
experience: with large and medium sized packers 
wage incentives, time study, methods, 
insout material handling, job evaluation and cost 
Best references and impressive : 
chieved. Desire permanent position wit 
a organization. W-254, THE NA" : 


control. 


mRovISIONER, 407 S. Dearborn St., 
Il. 





—_— 


SALESMAN: Experienced, re -sourceful and aggres- 
sive, seeks connection with firm that apprec lates 


intelligence, ability and hard work. 


pork, provisions, beef and lamb. Have 
— among retailers and jobbers in Ne Ww ‘York 


ty. A-l references. W-255, THE 
PROVISIONER, 740 Lexington Ave. 


2. ie 








SALESMAN: 20 years’ packinghouse 


and having following in metropolitan New Jenner 
area among wholesalers, retailers and jobbers, 
seeks connection With car-route packer. 
sion basis. W-245, THE NATION AL. 
SIONER, 740 Lexington Ave., New York 








BROKER: Available for packer accounts 
lots and less. Beef and small stock “-— 
products. Can give best references. 3 
experience. New York and New Jersey. 
THE NATIONAL P ts eet 740 hecieaaet 


Ave., New York 22, 


car 


WANTED: In vicinity of New York, an inedible 
rendering foreman, experienced in naphtha extrac- 
tion. One who can handle help, and take re- 
sponsibility for getting things done right. A real 
opportunity with good future for a capable man. 
Give details, past experience, age, salary desired. 
W-231, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Assistant to general manager by com- 
pany operating a medium size packing plant. 
Must have a thorough knowledge of all packing- 
house operations, including costs and sales. This 

is an excellent opportunity for a future. Replies 
confidential. W-203, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





PRODUCTION FOREMAN wanted: To take charge 
of meat canning department in plant lovated in 


perience, age, and salary expected. - 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


large eastern city. Good opportunity, permanent 
job with excellent future. Give full details, ex- 
220, ‘THE 





high school 
W-232, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 


OPPORTUNITY: Wanted, pork killing and cutting 
foreman. Splendid opportunity for young man 
with thorough knowledge of the pork operation 
in expanding eastern concern. One preferred with 
education and familiar with costs. 








SUPERINTENDENT: Experienced 
ding labor, costs, production. 17 


major packer supervising all operations. > 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 


St., Chicago 5, Ill. 


packinghouse 
superintendent, college graduate, capable of han- 
with 


FOREMAN WANTED: Must be experienced sau- 
sage maker, able to handle help. Good job for 
right person in a complete new large building and 
equipment in the middle west. State age, experi- 
ence and salary expected. W-258, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 








and practical knowledge essential for organizing 
and directing efficient and profitable operations. 
Now employed. W-230, THE NATIONAL 
VISIONER, 407 8S. Dearborn St., Chicago 5, 


HE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


WANTED: Chief engineer for pork packing plant 

" a " operating steam and refrigeration units. Must 
PACKING HOUSE EXECUTIVE with experience have thorough operating knowledge and admin- 
istrative ability. State —— experience, 
RO age and references. Our organization knows of 
PRO- | this ad. W-259, T 








Help Wanted 





Hide Cellar Foreman 


Experienced hide cellar 3 "ry wanted by 
n 


medium sized packing plant 


Must understand modern curing ——_ packer 


take-off, and the settling of 


g 
costs and handling of men. Permanent position 
for right man. Give details of past e 
age, references, and salary requirements. 
confidential. W-219, THE NATIONAL PR 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 


of 


rience, 


Give Tr of 


@ . 8. Dearborn S8t., Chicago 5, Ill. 


PRODUCTION SUPERINTENDENT: Wanted by 
— mid-west aes & manufacturer. Must know 
and be able to — help. 


salary 
W106 Tt THE BNA TIONAL PROVISION. 





RETURNING VETERANS notice: Old established 
packer to reorganize. If you have outstanding 
ability in any department, write full details giv- 
ing experience, salary expected and full refer- 


grubs > & 7 
Capable of delivering quality hides with minimum > a Be By B.S ee 


rinks and have basic understandin 





ualled anywhere. W-249, 
PROVISIONER, 407 





ASSISTANT FOREMAN: To work on chopper. 
Eastern seaboard company making 
civilians over 100,000 pounds weekly. Government 
inspected. Young aggressive firm growing rapid- 


yk Excellent future. Send photo. 


and experience in detail, also salary you are accus- 
Replies confidential. 
THE NATIONAL PROVISIONER, 407 8. Dear- 


tomed to making 
born St., Chicago 5, Ill. 


for 


SAUSAGE MAKER, BUTCHER: Excellent oppor- 
lies tunity, small Oolorado packing plant offers ex- 
VI- — future, climate and living conditions un- 
E NATIONAL 
8. Dearborn St., Chicago 5, 





Dearborn S8t., Chicago 5, Ill. 


WANTED: Foreman for small sized eastern firm. 
Thoroughly experienced in sausage manufacture. 
To take complete charge of shop. xcellent salary. 
State age, Polish speaking preferred, but not necessary. 
W-260, THE NATIONAL PROVISIONER, 407 8. 








ing plant, 150 to 200 head daily capacity. 


vit highly efficient production record from kill. | Dearborn St., Chicago 5, Ill. 


Toom to finished product. Wonderful paying 
position, pomeows, with old established 


tial. W-247, 


Confiden 
SIONER, 407 S. Dearborn S8t., Chicago 5, Ill. 


rm. : 
THE NATIONAL PROV. | OFFICE MANAGER WANTED: For small_pack- 


ing plant in eastern —— General uaowi- 
lant opera necessary. W-236, 
THE NATIONA PROVISIONER, 407 8. Dear- 


BEEF AND HOG BUTCHER WANTED: With 
a. aI hog y tow pe Co } ge W. town in 
SUPBRINT N y _ eastern chigan. Good ure for ht man. 

[oO te 200" HN a ED iD A:T, beef pack- | W237, THE NATIONAL PROVISIONER, 407 8. 





oige “a packing 





OLD ESTABLISHED concern wishes to employ 
salary. 


hog killing and cutting foreman, 


two hog killing and cutting batchers, and | DRAFTSMAN: Familiar with packing house con- 
one all around beef butcher. ges, ady oe and machinery. Permanent position with 
Work. W-248, THE NATIONAL PROVISIONER, pay. Location, Chicago, Illinois. Address 


407 8. Dearborn St., Chicago 5, Ill. 


born St., Chicago 5, Ill. 





Dearborn St., Chicago 5. 





WANTED: Plant engineer for small diversified CATTLE AND LAMB BUTCHERS: Three good 


midwestern packer, capable of taking charge of butchers. Steady work in gov 
tat ne — and all plant maintenance. eG 4 = “Gratiiions Wene 


$55 to house. Good wages and work 
eek W-261, THE NATIONAL PRO- to P.O. 
VISIONER. 407 S. Dearborn St., Chicago 5, 





The National Provisi s 


ro239" THE ‘Ghiceee a th OVISIONER, 407 8. 








235 Buffalo Road, Rochester, N 


15, 1945 


ng conditions. Write 


WANTED: Mechanical draftsman with design ex- 
perience, packinghouse knowledge preferable but 
not essential. Chicago location. Air conditioned 
offices and cafeteria. W-262, THE NATIONAL 
PROVISIONER, 407 8S Dearborn S8t., Chicago 5, 
Il. 





Equipment Wanted and for Sale 
MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12 mechanical cooker; 1-341 meat nder; 
1-#27 Buffalo silent cutter; 1-Brecht Ib. 
ee ae, ween 355 


brea Send 
HAVE you FOR SALE Conso 
Co., Inc., 14-19 Park Row, New York. city 7, N. ¥. 








FOR SALE: 

CARRIER air conditioned smoke house: Model 

F-102-104. Dimensions: Height 8 9”, depth 12’ 
4”, width 10° .0”. Specifications: double door 
opening, each door 4 ft. wide. Equipped with 
automatic controls for heat and moisture. Pur- 
chased new and has been in use 4 years. In ex- 
cellent condition. Price $3,000.00 F.0.B. founda- 
tion, purchaser to dismantle. Also 7—No. 2 
HALLOWELL sausage ce a ke $30.00 
each F.0.B. Greensboro 252 THEN NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 

Chicago 5, Ill 





FOR SALE: 1—Boss Jr. belly roller 
1—Senior automatic electric can sealer 


1—Revolving bakin ng 0 
FS-242, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 





w ANTED: Several meat cutting saws. New or 
used. W-263, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 


Plants Wanted and for Sale 


FOR SALE: Established packing house and sau- 
sage factory located in the southeast. On 66 
acres of land at railroad siding. Annual sales 
approximately three million dollars. New killing 
and tankage house addition under construction. 
Capacity when completed about 200 cattle and 
750 to 1000 hogs a day. Sausage capacity better 
than 125,000 pounds a week. Large fleet of trucks 
and cars. Profits above average. Only reason for 
selling is that the owner wishes to retire. FS-240, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, " 











FOR SALE: Pen00 OUt.OO oo ™ in California, aver- 
-- net profit $ Will sell all or part 

business. If part of business is sold, will turn 
management over to buyer. FS-253, ‘THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, 





WANTED: To buy lease, small potting pines 


cattle. -W. WW 4 iene PROVISE NER. 





Miscellaneous 
CANNED MEATS WANTED 


Excess of government contracts. Civil- 
ian canned meats. Wire your offerings. 


MARTIN PACKING CO. 
127 Belmont Ave., Newark 3, N. J. 


TO LEASE: We have a canning line to lease in 
our sausage manufacturing plant for a canner who 
wishes also to include a oe is located 
25 miles southeast of Chica Also has railroad 
comes. W-244, THE QNATIONAL PROVI- 
SIONER, 407 8. ,» Chicago 5, Ill. 











BROKER who has sold to t jobbers for 25 





Box 305, or apply to +s J. Kaufman, 


ears wants beef and pork ship oper. Address L. B. 
ichols, 423 Miners Bank Bidg., Wilkes- Barre, Pa. 








If distinctions between the termis “dehydrated,” “dried” and 
“evaporated” have ever worried you, you can set your mind at 
ease. A committee representing several agencies of the U. S. 
Department of Agriculture has tackled this weighty question 
with reference to fruits and vegetables and has come up with all 
the answers. According to the committee, “dried” commonly 
refers to sun-drying or other natural drying; “evaporated” to 
drying with application of artificial heat under natural draft 
and “dehydrated” to drying under controlled application of 
artificial heat and mechanical circulation of air or production of 
vacuum. Significantly, the committee adds that none of the 
principal methods of preservation—canning, freezing or de- 
hydrating—accomplishes complete protection against gradual 


deterioration. 
xk kk 


Two carloads of hogs, spilled into a ditch when a livestock 
train was derailed in the Midwest recently, found the experi- 
ence not in the least 
unpleasant. The un- 
scheduled interrup- 
tion of their journey 
provided them with 
arespite from crowd- 
ed travelling condi- 
tions as well as an 
opportunity to 
slough about in the 
mud and water for- 
tuitously at. hand. 

So engrossed were 

the majority in their 

temporal pleasures 

that they failed to 

mourn, even briefly, 

the death of ten of their number who were not so fortunate as 
to survive the accident. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


The dates October 1 and 2, 1906, were “red letter days in 
the history of the American meat trade,” THe NaTIoNAL 
PROVISIONER reported four days later, referring to “the suc- 
cessful formation of the American Meat Packers’ Association 
which inaugurates a new epoch, not only of commercial 
prosperity but of civil liberty and prestige for the industry. 
And strength—real and vigorous strength—is indeed needed 
by a trade which, though formidable and of the greatest im- 
portance to the nation, had found nothing but disregard by 
a poorly informed public press and by our cheap politicians 
who only consider that of which they are afraid. . . Such a 
powerful and conservative organization as was formed in 
Chicago this week will enforce respect for a trade which has 
no superior in importance, enterprise and honesty. It will 
enlighten the public on the genuine qualities of its faithful 
servants in the American meat trade, as well as on the danger- 
ous disloyalty of some of its alleged servants in public office. 
It is an association of law-abiding citizens, but it will also help 
to prevent the framing of laws which are injurious to the best 
interest of the consuming public as well as the packing industry.”’ 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 

and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 

economically and to help you make better products which you 

can merchandise more profitably. Their advertisements offer 

opportunities to you which you should not overlook, 


The National Provisioner—September 15, 184 











